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The Circuit City Network 


When any company grows, many times the “family” feeling of cohesiveness is 
lost in the shuffle. The larger the organization, the more feelings of alienation 
arise at each outpost, distancing the individual from the mainstream. It is for 
that reason that the support group known as the Circuit City Network evolved. 
Its primary purpose is to reach into the extended regions of the Company and 
offer assistance and support to employees and their families in the midst of 
orientation or relocation in an effort to maintain a close relationship between 
employees, their families, the community and the Company, no matter what 
position they might hold. The Network is comprised of every spouse in the 
Company. A nationwide system of volunteers within the Network has been 
organized in each market area to help orientate new or transferred families in 
their new environment. This work involves working with the family, both before 
and after the move, and providing them with resources to locate child care 
services, doctors, schools, shopping and general area information. In turn, as 
spouses become familiar with their area, they become an integral part of this 
ever-growing network. In addition, the local units of the Network provide a 
forum for charitable works within each market area. 

This book has enabled the entire Network to come together in a joint effort to 
offer cooks within the Company and the public sector an opportunity to share 
in good cooking and great eating. 


Abbreviations Used in This Book 


CES ene, cup(s) 

LO Cage Ae Rake teaspoon(s) 

Taeeee tas wintak es Tablespoon(s) 
Ozer a ounce(s) 
Ditsesas rar anon pint(s) 
Clewretes aut quart(s) 
Galea acc gallon(s) 

0) <6) ee package(s) 
Gee ty siateens pound(s) 


Temperatures are given in Fahrenheit degrees. 


Flour, when listed as an ingredient, is all-purpose, pre-sifted, unless otherwise 
indicated. 


Sugar, when listed, is white, granulated, unless otherwise indicated. 
Brown sugar is always measured firmly-packed into measuring cup. 


When canned soup is listed as an ingredient, it refers to the standard 10% 
ounce size. 


All measurements are level, unless otherwise indicated. 


Time-Saver Recipes 


Throughout this book are a number of recipes that are either quick and easy to 
make or can be made well ahead of serving time. For quick reference, many of 
these time-saver recipes are marked with the symbol #2 (4 _ Also in- 
cluded are many time-saving Micro-wave recipes which are marked with this 
symbol #1 [Egg at the left-hand margin. 


This collection of recipes, gathered from coast to coast, provides something 
for every palate and every cook, from novice to gourmet. We hope you will 
enjoy the many outstanding, treasured recipes from our entire “family.” 
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Appetizers 


Appetizer: “Asmall portion of tasty food or drink served before or as the first 
course of a meal. They should not be too filling as they are meant 
to stimulate the appetite.” 


Appetizers or hors d'oeuvres can set the mood of any meal or party from 
casual to the most elegant. No matter how simple or elaborate the spread, 
there must be a variety! 

Flavors — include spicy, salty and more bland 

Texture — include crunchy, chewy and soft 

Temperature — serve some hot, some cold 

Size and Shape — large, small, chunky, flat, triangle, balls, etc. 

Color — use contrast for eye appeal 


Wines and Food 


Certain foods do complement certain wines. However, don’t let any rules 
influence your personal preference. Drink whatever wine you want regardless 
of dish. Champagne, however, is good before, during or after any meal! Some 
suggested complements: 


Steak, veal, lamb, | Claret, f 
Champagne roast beef, stew | Burgundy, Rose 


Sherry Italian Dishes Chianti, 
Zinfandel 


Seafood, Fish — |Chablis, Dry Cheese as Port, Sherry, 
Sauterne, Rhine or|dessert Burgundy, 
White Burgundy Zinfandel 


Poultry Champagne, Dry |Desserts Sweet Sauterne, 
Roast chicken, — |Sauterne, Rhine, Champagne 
duck, turkey, White or Red 
pheasant, Burgundy (with 

game) 
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Asparagus Blue Cheese Appetizers 


1 1-lb loaf soft white bread, crusts removed 

1 5-oz Jar pasteurized cheese spread with blue cheese 
1 10%-oz can asparagus tips, drained 

\% C lightly salted butter or margarine 


Roll each slice of bread flat with a rolling pin. Spread each slice with about 1 t 
of cheese spread. Put an asparagus tip along one edge and roll up bread with 
asparagus inside. Cut each bread roll in thirds crosswise. 


Melt butter in a small saucepan or skillet over moderately high heat and remove 
from heat. Dip each bread-asparagus roll in the melted butter and place, seam 
side down, on a baking sheet. Cover and refrigerate about 1 hour. (At this 
point, rolls may be wrapped and frozen until ready to heat.) 


Heat oven to 375°. Bake 5 minutes; turn and bake 3 minutes longer, until crisp 
and brown. Transfer to a platter and serve immediately. 


Makes about 50 appetizers. 
Carol Helton « Richmond, VA 


Mormon Beef Jerky 


1% los choice round steak 
1 t liquid smoke 

¥3 t msg 

1 t onion powder 

V4 C Soy Sauce 

Y%, C Worcestershire sauce 
1 pinch BBQ salt 


Partially freeze steak, this makes it easier to cut. Slice steak into %" strips, the 
length and width of a butter knife. In a large glass jar, (1 gallon), mix liquid 
smoke, MSG, onion powder, soy sauce, Worcestershire and BBQ salt. Stir well. 
To marinade, add meat. Marinate for 24 hours. After meat has marinated, 
remove from jar; drain and pat dry. Lay strips on a rack over foil in single layers. 
Cook 8 hours at 200°. 


Yields: 1% los 
Sherri Arden « Richmond, VA 


Appetizers 


Appetizers 


Ex Bob’s Bacon Olives 


94 large pimento stuffed olives 
V% ll bacon 


Cut bacon slices into thirds. Wrap each olive in a bacon piece, using a 
toothpick to hold bacon in place. Place a paper towel on bacon rack or other 
suitable microwave baking dish. Place bacon-wrapped olives on paper towel, 
cover with a second paper towel. Bake on HIGH for 1 minute per 3 olives. 
These can be assembled in advance and then baked as needed. 


Bob Jackson » Richmond, VA 


Hawaiian Meatballs 


1 1-Ib, 4-0z can pineapple chunks 
1 Ib ground chuck beef 

1 egg 

9 slices fresh bread, crumbled 

1 T instant minced onion 

1 t salt 

Ye t cloves 

Ye t allspice 

9 T reserved pineapple syrup 


Drain pineapple well, reserve syrup. Mix together the beef, egg, bread crumbs, 
onion, salt, cloves, allspice and 2 T syrup. Mold small amount of meat mixture 
around each pineapple chunk. Place meatballs ina 12 x 8 x 2 in dish. Cover with 
foil and cook for 30 minutes at 350°. Leave oven on. Remove meatballs and 
pour off meat juices. 


Sauce: 

¥3 C reserved pineapple syrup 
% C ketchup 

Ys C firmly packed brown sugar 


Stir together these three ingredients; pour over cooked meatballs. Return to 
oven, uncovered, for 10 minutes longer. 


For a main dish, serve with rice or noodles. 
For an appetizer, serve with toothpicks. 


Lucy Arreola * Los Angeles, CA 
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(as) Easy Jalepeno Cheese Squares 


4 C shredded sharp Cheddar cheese 
4 eggs, beaten until foamy 

1 t instant minced onion 

1 4-oz can chopped green chilies 


Combine all ingredients; spread into ungreased 8 x 8 in pan. Bake at 350° for 30 
minutes. Let cool for 5 minutes; cut into squares. 


Kathy Hannah « Richmond, VA 


Appetizers 


Sausage Stuffed Mushrooms 


36 medium mushrooms 

Ye |b sausage 

4 oz herb stuffing mix, crumb type 

mayonnaise to moisten 

1 large onion or 3 green onions, including tops, chopped 


Wash mushrooms. Remove stems and chop. Brown sausage, stems and onions. 
Drain well. Mix sausage mixture and stuffing with enough mayonnaise to hold 
together. Place caps in baking dish, fill with sausage mixture. Cover and chill. 
These can be made a day ahead. At serving time—preheat oven 450°. 


Bake 10 minutes. 
Note: To accompany steak, use 8 very large mushrooms. Bake 15 minutes. 
Mona Cecil * Richmond, VA 


(a) Bourbon Dogs 


V3 C chili sauce 

Y3 C firmly packed brown sugar 
¥Y3 C bourbon 

1 Ib hot dogs, cut into quarters 


Mix first three ingredients in a saucepan until sugar is dissolved. Put hot dog 
pieces into sauce; simmer for 15-20 minutes. Place into chafing dish to serve 
with toothpicks. 


Milton Treadway « Richmond, VA 


Appetizers 


Cucumber Sandwiches 


9 cucumbers, thinly sliced 

1 loaf soft, fresh bread 

| 8-0z pkg cream cheese, softened 
9T grated onion 

2T Worcestershire sauce 

2 T mayonnaise 

9 T ketchup 


With a small round cookie cutter, cut circles out of bread slices (try to get 2-3 
Circles from each slice). Mix remaining ingredients, beat until smooth. Spread 
mixture on two bread rounds, place a cucumber slice between each two 
rounds. Chill for about 15 minutes. 


Mixture can also double as a chip dip. 
Patti Taylor * Richmond, VA 


Appetizer Meatballs 


1 Id ground chuck beef 

1 onion, finely chopped 

¥s t salt 

1 10.5-0z can tomato soup 

3T lemon juice 

Ys C brown sugar, firmly packed 

1 15.95-0z can pineapple chunks, drained 


Form 1” balls from the ground chuck. In a 9 x 9 in dish, combine onion, salt, 
soup, lemon juice and brown sugar. Cover and microwave on HIGH for 7 
minutes, stirring twice during cooking. Add meatballs to sauce, turning to coat. 
Microwave on HIGH for 5-6 minutes, covered, stirring twice. Add pineapple, 
stir to mix; heat 1 more minute on HIGH. Serve with toothpicks. 


Ann Nonymous * Richmond, VA 


Bacon Wraps 
1 box Waverly Wafer crackers 
1 Ib sliced bacon, each strip cut in 7% 


Separate crackers along perforations. Wrap each cracker with a half slice of 
bacon. Place on cookie sheet and bake at 225° for 2 hours. Serve hot. 


Sylvia Wilson * Richmond, VA 
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Bacon Roll-Ups 


1 8-oz pkg cream cheese, softened 
1 12-0z pkg mild sausage 
Worcesterchire sauce to taste 

1 loaf sandwich bread 

% |b sliced bacon 


Brown sausage slightly and drain off fat. Combine cream cheese and Worces- 
tershire sauce with the crumbled sausage. Trim crusts from bread and flatten 
each slice. Spread mixture on bread slices and roll up like a jelly roll; chill. Cut 
each roll into 4 equal pieces; wrap with a bacon slice; secure with a toothpick. 
Bake at 350° until crisp, about 15—20 minutes. 


Tina Clements ° Tidewater, VA 


Guacamole 


3 T lemon juice 

1 medium tomato, chopped, seeds removed 
1 small onion, chopped 

1-2 jalepeno peppers, chopped 

1 t salt 

2 large, ripe avocados, peeled and chopped 


Combine all ingredients in blender until smooth. Serve with tortilla chips. 


Carol Beercheck * Los Angeles, CA 


Noteworthy Nacho Dip 


\% lb Velveeta cheese, cubed 

2 T milk 

Y3 C sour cream 

2 T green pepper, finely chopped 
1 T onion, finely chopped 

1 T pimento, finely chopped 

a pinch of taco seasoning 


Combine cheese and milk in saucepan; stir over low heat until smooth. Add 
remaining ingredients and mix well. Heat thoroughly. Serve warm with raw 
vegetables or drizzle over tortilla chops. Makes 1% C. 


Anita McLanahan ¢ Greensboro, NC 





Appetizers 


Appetizers 


Cheeseball 


1 4-0z pkg chopped walnuts 
2 8-0z pkgs cream cheese 

1 5-0z jar bleu cheese 

1 8-oz bottle cheddar cheese salad dressing 
4 oz Velveeta cheese 

2 T minced onion 

1 t Worcestershire sauce 

Ys t dry mustard 

Vs t garlic salt 

Ys t onion salt 

Y% t lemon juice 

Vs t celery salt 


Let all ingredients stand till room temperature. Mix together except nuts. Form 
into ball and roll in walnuts. Keep refrigerated until ready to serve. 


Christine * Norfolk, VA 


Stuffed Mushrooms 


1¥% lbs medium sized mushrooms 
2 T minced green onions 

1 C cooked crab 

1 egg—beaten 

¥, C shredded Jack cheese 

5 T butter 

1T lemon juice 

% C soft bread crumbs 

1 T dillweed 

Ys C dry white wine 


Remove stems from mushrooms and chop. Saute in 2 T melted butter—stems 
and onions. Remove from heat. Add lemon juice, crab, bread crumbs, 
dillweed, egg and /% cup of cheese. 


Stir till blended, melt 3 T of butter in a baking dish. Coat mushroom caps and 
stuff with crao mixture. 


To bake—sprinkle mushrooms with remaining cheese, pour wine into pan. 
Bake 20 minutes at 400°. 


Diane McEvilly * Los Angeles, CA 
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Cheese Ball 


2 8-oz pkgs cream cheese 

1 C chopped pecans 

2 T finely chopped onion 

Y C finely chopped green pepper 

1 t seasoned salt 

1 6-8-oz can crushed pineapple, well drained 


Combine all ingredients in a bowl, using only ¥2 C nuts. Mix well, chill for 3-4 
hours until firm. Gather mixture into a ball. Chill again before rolling in remaining 
nuts. Wrap in plastic wrap until ready to use. The longer it sits the better it gets! 


Appetizers 


Joyce Garlick ¢ Virginia Beach, VA 


Cream Cheese Spread 


16 oz cream cheese, softened 
Ys C butter 

1% T finely chopped shallots 
1% T chopped capers 

1 t paprika 

1 t anchovy paste 

2 or 3 anchowy fillets, chopped 


Process all ingredients until smooth. Cover and chill for several days to let 
flavors meld. 


Nancy Kopf « Richmond, VA 


5 Stuffed Mushroom Caps 


8 oz mushrooms, uniform in size 

1 3-0z pkg cream cheese 

1 stick butter, melted 

6 slices bacon, cooked 

1 small onion, diced fine 

garlic salt to taste (combine with butter) 


Soften cream cheese. Cream in diced onion and crumbled bacon. Stuff 
mushrooms with mixture. Cook for 1-2 minutes on HIGH in microwave, or broil 
in oven for 1-2 minutes. Pour butter and garlic sauce over mushroom caps 
serve immediately, with toothpick. 


Sherri Arden « Richmond, VA 





Appetizers 


Broccoli Dip 


9 sticks garlic cheese (Kraft squeeze-a-snack) 
1 16-0z pkg chopped broccoli 

Ye C celery, chopped 

1 medium onion, chopped 

1 8-oz can sliced mushrooms 

Ye C margarine 


Saute chopped onion and celery in margarine. When vegetables are opaque, 
add mushrooms, saute 1 more minute. Slowly melt cheese, being careful not to 
bum. Cook broccoli according to pkg directions and drain. Add broccoli, 
onions and celery to cheese. Serve in a chafing dish to keep warm with 
Nacho-cheese Doritos, Fritos or your favorite cracker. Serve this when you have 
a party—everyone will enjoy it! 


Jane Brown * Charleston, SC 


Creamy Beef Dip or Spread 


8 oz cream cheese, softened 

1 small jar sliced, dried beef, chopped 
Ys, C milk 

1 t dried dill weed 

1 T prepared horseradish 

Wheatsworth crackers 


Combine all ingredients. Chill. Spread on crackers. To use as a dip, add a touch 
more milk. 


Denise Devoe * Virginia Beach, VA 


‘) Lo-Cal Quick Dip 
1 pkg Lo-cal Italian dressing mix 

1 pt sour cream 

Mix together; chill. That’s it! 

Robin Buchanan * Durham, NC 
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Herb Dip 


1 C mayonnaise 

1 T grated onion 

Ye T lemon juice 

1 T chopped, dried chives 

Ya t salt 

Ys t paprika 

VY, t garlic powder 

Ye t Curry powder 

Ya C dried parsley 

ve C heavy cream, whipped until stiff 


Appetizers 


Mix all ingredients, except whipped cream. Gently fold in whipped cream. 
Chill overnight. Take out of refrigerator and let stand at least 2 hours at room 
temperature before serving for full flavor. 


Robyn Browning ¢ Los Angeles, CA 


Madame Wu’s Rumaki 


1 star anise (optional) 

1 green onion with stem 

1 t dark Chinese soy sauce 

Y% t light Chinese soy sauce 

% t salt 

2 C water 

Ye |b chicken livers 

1 8-0z can whole water chestnuts 
8 slices thin bacon 


Put star anise, green onion with stem tied in knot, soy sauces, salt and water ina 
kettle and bring to a boil. Boil 1 minute, add chicken livers, boil 5 minutes more. 
Drain livers. Refrigerate until thoroughly chilled before cutting. While livers are 
chilling, slice 8 water chestnuts in half; cut 8 bacon slices in half. Remove the 
muscle and vein from chilled livers, cut into chunks about 1” x 4%". Place a half 
water chestnut one one end of the bacon half, next to flat surface of a liver slice. 
Roll tightly; secure with toothpick through the bacon, chestnut and liver. Bake 
on cookie sheet in hot oven (375°) until bacon is crisp. Drain. These can be 
made in advance and frozen. Reheat on cookie sheet. 


Serve hot! 
Serves 16 
Sherri Arden * Richmond, VA 


Appetizers 


Spinach Dip 


1 loaf Hawaiian Sweet Bread 

9 pkgs frozen chopped spinach 

9 pkgs Knorr vegetable soup mix 

1 can water chestnuts, drained and minced 
1 pt dairy sour cream 

3 T mayonnaise 


Defrost spinach and squeeze out as much liquid as possible. In a bow\|, 
combine soup mix, water chestnuts, sour cream and mayonnaise; stir well and 
let sit for 2-3 hours. When ready to serve, slice the very top off the bread loaf 
and pick out the center of the loaf in bite-sized pieces, leaving the crust as a 
“bowl.” Put the dip in the bread bowl and surround the loaf with the bread 
pieces for dipping. 


Carol Nelson * Los Angeles, CA 
VARIATION: 
Instead of using a bread loaf, serve with your favorite cracker. 


Joan Rexinger * Richmond, VA 


Crab Rangoon 


1 8-oz pkg cream cheese softened 

2T A-1 sauce 

¥, t garlic powder with parsley 

8 green onions, finely chopped 

oil for frying 

1 7% oz pkg frozen snow crabmeat OR 

1 5% oz can crabmeat 

1 pkg (40-50) won ton skins (at room temperature) 


In bowl, mix together softened cream cheese, A-1 sauce, garlic powder with 
parsley and onions until well blended. Add crabmeat (thawed, drained and 
squeezed dry) mix well again. To assemble: Place won ton skin on working 
area with one comer pointed toward you. Spoon about ¥% teaspoon crab 
mixture on lower half of skin. Roll away from you so you have a cylindrical 
shape. Use small dab of water to seal point. Twist both ends of skin so that 
filling is well sealed. Deep fry in hot (360°) oil for about 30 seconds or until 
lightly browned and crispy. Drain on paper towels. Serve hot! 


Note: Freezes well, can substitute salmon or other fish for crab 
Serves 50 
Bette Wahl * Thousand Oaks, CA 
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(3) Blender Cheese Beer Dip 


1 8-oz pkg cream cheese, softened 
VY, C beer 

Ye |b sharp cheese, grated 

Ys, C milk 

1 clove garlic, minced 

3 medium dill pickles, chopped 


Combine cream cheese and milk in a blender. Beat at high speed for about 10 
seconds. Add beer, sharp cheese and garlic. Beat until smooth. Add pickles 
and blend again for about 3 seconds. Chill well. Serve with chips. 


Appetizers 


Hazel Jenkins « Richmond, VA 


Easy Clam Canapes 


8 oz cream cheese, softened 

dash of salt 

dash of cayenne pepper 

1 6.5-0z can minced clams, drained 
¥, t Worcestershire sauce 

1 t minced green onion 

1 t minced parsley 

paprika 

Triscuits 


Mix all ingredients; cover and refrigerate, up to 3 days ahead. Twenty minutes 
before serving, spread a heaping t of mixture on each Triscuit. Bake at 325° for 
20 minutes, sprinkle with paprika and serve warm. 


Kathy Hannah « Richmond, VA 


aa) Quick Dip 


1 lb Velveeta cheese, cubed 

1 16-0z can tomatoes, drained and chopped 
1 4-oz can chopped jalepeno chiles 

Ys C chopped onion 

Ya t red pepper 


Combine ingredients in a saucepan; stir over low heat until cheese melts (or 
use your microwave cooking for 3—4 minutes on LOW stirring often). Serve with 
tortilla chips and raw vegetables. 


Carol Beercheck * Los Angeles, CA 
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Appetizers 


Fondue A La Mexican 


Yo |b lean ground beef 

1 90-oz can refried beans 

% lo process American cheese, cubed 

1 15-oz can diced green chiles 

1 15-oz can spicy tomato sauce 

Cubes of French bread, cocktail franks, corn or tortilla chips 


Brown beef in skillet; drain fat. Stir in beans and cheese and cook over medium 
heat until cheese melts. Add tomato sauce and chiles, stirring constantly until 
hot and bubbly. 


Transfer to fondue pot or chafing dish to keep warm. Serve with cubes of 
bread and cocktail franks as a main dish or with corn or tortilla chips as an 
appetizer dip. Makes about 41% C fondue. 


llene Decker * Thousand Oaks, CA 


Petite Salmon Quiches 


1 egg 

% C small curd cottage cheese 

% C mild cheddar cheese, grated 

9 T chopped green onion 

1 t seasoned salt 

paprika 

% t dill weed 

Ye t cayenne pepper 

1 8-oz can salmon, drained and flaked 
1 8-oz can refrigerator butterflake rolls 


Preheat oven to 375°. Inamedium bow! beat together egg, cottage ch 

cheddar cheese. Mix in green onion, seasoned salt il eed peas 
pepper and salmon. Separate rolls into 24 pieces. Using 2 pans of 1 9 each, 1% 
Xa ungreased miniature muffin cups, press each piece of dough into Bonen 
and sides of muffin cup to form crust. Divide salmon mixture equally amon 
muffin cups. Lightly dust with paprika. Bake at 375° for 15-20 minutes. Ma Be 
frozen, reheated quickly. Bea 


Serves 25 
Sherri Arden « Richmond, VA 
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Petite Reubens 


1 loaf cocktail rye bread 
Mustard 
Y |b cold, lean corned beef 
sliced thin 
Ye pint fresh sauerkraut (squeezed so that all excess liquid is removed) 
Y% lb domestic Swiss, sliced paper thin 


Spread each slice of bread, on one side only, with a generous amount of 
mustard. Top with folded piece of corned beef that covers the bread but 
doesn’t extend over. Spread about ¥% teaspoon sauerkraut over meat, and top 
with folded piece of Swiss cheese (slightly extending over edges). Bake in 
preheated 400° oven for about 4 minutes or until cheese is melted. 


Appetizers 


Note: May be frozen, keeps approximately 3 months 
Serves 36 
Bette Wahl * Thousand Oaks, CA 


Tostado Delight 


1 large can spicy refried beans 

1 pkg taco seasoning mix 

3 medium California avocados 

8 Oz sour cream 

1 C mayonnaise 

1 small can black olives, sliced 

¥% bunch green onions, diced 

1 large tomato, diced 

1 C sharp cheddar cheese, grated 
1 C Monterey Jack cheese, grated 


Spread beans evenly over large serving plate. Combine mayonnaise, sour 
cream, mashed avocados and taco seasoning. Spread avocado mixture over 
beans. Sprinkle black olives and tomatoes over avocado mixture. Top with 
cheese. (May be heated until hot). Serve with corn chips. 


Terri Moyer ¢ Tustin, CA 
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Appetizers 


Zucchini Hors D’Oeuvres 


3 C zucchini 

1 C Bisquick 

% C finely chopped onion 
Ye C grated Parmesan cheese 
2 T minced parsley 

Y% t salt 

Ve t marjoram or oregano 
Dash of pepper 

1 clove garlic, chopped 
% C vegetable oil 

4 eggs, slightly beaten 


Slice zucchini very thin. Mix all together in bowl. Bake 25-30 minutes in 350° 
oven in 13 x 9 well-greased pan. Cool slightly, cut into bite-sized squares. 


Joan Rexinger * Richmond, VA 


Artichokes and Cheese 


9 6-0z jars marinated artichoke hearts 
1 small onion, chopped fine 

1 clove minced garlic or % t garlic powder 
4 eggs, lightly beaten 

9 C shredded sharp cheese 

¥, C bread crumbs 

2 T dried parsley 

Ys t salt 

Ye t pepper 

Ye t oregano 

Ye t Tabasco 


Drain oil from one jar of artichoke hearts into a frying pan. Drain oil from the 
second jar and discard. Chop the artichokes. Saute onion and garlic for 5 
minutes in the artichoke oil. Combine remaining ingredients and add to the 
pan. Mix just to heat through; remove from heat. Lightly grease or Pam an 8x 8 in 
baking dish. Lightly press mixture into dish and bake at 325° for 30 minutes or 
until set. Let cool slightly, 15 minutes. Cut into squares. 


Can be frozen. 
Anne Olshansky * Richmond, VA 
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Dill Dip 


1 C dairy sour cream 

1 C salad dressing (Miracle Whip) 
1% T dill weed 

1 large red cabbage (hollowed out) 
Ye t seasoned salt 

Ye t lemon juice 

1 T onion, minced 


Combine all ingredients; blend thoroughly. Refrigerate ovenight for best flavor. 
Fill cavity of red cabbage with dill dip, garnish with extra leaves. Serve with 
fresh chilled vegetables. 


Sherri Arden e Richmond, VA 


Humus (Chick-Pea Dip) 


1 16-0z can chick-peas 

2 cloves garlic 

2 T olive oil 

1 slice from a medium onion 
1% oz sesame seeds 

Salt & Pepper to taste 


Drain chick-peas, reserving Ys C liquid. Place drained chick-peas, reserved 
liquid and remaining ingredients into a blender or food processor; blend until 
smooth. Serve with pieces of pita bread. 


Nancy Kopf * Richmond, VA 


Diet Vegetable Dip 


1 t Worcestershire sauce 

dash of Tabasco sauce 

6 oz low-calorie cottage cheese 

1 4-oz jar chopped pimento, drained 
Ye t salt 

Ye t garlic salt 


Place all ina blender and puree until smooth. Great with fresh, raw vegetables. 
Variation: Substitute Y% C finely chopped parsley for the pimento. 
Milton Treadway * Richmond, VA 
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Appetizers 


Taco Platter 


1 8-0z pkg Doritos or Tostitos 

1 can refried beans 

1 pkg taco seasoning 

1 ripe avocado, peeled and chopped 
juice of ¥% lemon 

1 red onion 

1 large red tomato 

1 small can diced green chiles 

1 small can pitted, ripe black olives 
1% C grated Monterey Jack cheese 
1% C grated Cheddar cheese 


Put chopped avocado in lemon juice to keep from browning. 


Mix refried beans and taco seasoning. Spread thinly on large platter. Layer 
remaining ingredients: onions, tomato (peeled and chopped, seeds re- 
moved), chiles, olives, Monterey Jack then Cheddar cheese. 


Let stand in refrigerator for at least 3 hours. Serve with the Doritos. This is 
enough to feed a crowd! 


Dianne Lawson * Tidewater, VA 


Abalone Cove Guacamole 


3 California avocados 

Ys C sour cream 

1 T lemon juice (not reconstituted) 
VY, t garlic powder 

Y small onion, diced fine 
seasoned salt to taste 

pepper to taste 

dash of Tabasco sauce 


In large mixing bowl, mash avocados. Add sour cream, lemon juice, garlic 
powder, onion, salt, pepper and Tabasco sauce. Mix well. Cover and re- 
frigerate. Serve with chips, over enchiladas, tacos or garnish any Mexican dish. 


Sherri Arden * Richmond, VA 
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Spinach Dip 


1 medium yellow onion 

2 cloves garlic 

1 pkg thawed and drained chopped spinach—squeeze dry 
1 t seasoned salt 

2 C mayonnaise 

1 pkg Knorr vegetable soup mix 

1 can water chestnuts, drained 


Using flat blade of food processor, drop garlic and onion through the feed 
tube while the machine is running. Process until minced; add spinach, salt, 
mayonnaise and soup mix; process until blended—about 8 seconds. Add 
chestnuts and process only enough to blend, as they should remain crunchy. 
Chill and serve with your favorite crisp, raw vegetables. 


Ann Olshansky « Richmond, VA 


Appetizers 


4 Dilly Dip 


1% C sour cream 

1% C Miracle Whip salad dressing 
2 T dried parsley 

2 T Beau Monde seasonings 

2 T dried dill weed 


Mix all ingredients; chill well. Serve with fresh, raw vegetables or chips. Will 
keep up to 2 weeks. 


Muriel Perry ° Richmond, VA 


‘ae Sausage Biscuits 


3-4 C Bisquick 
1 lb of hot sausage 
1 lb of grated sharp cheese 


Mix well. Shape into small balls. Place on cookie sheet and bake in 350° oven 
for 12 to 15 minutes. 


Ruby Thornsbury ¢ Virginia Beach, VA 
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Holiday Nuts 


Curried Nuts 


3 C mixed shelled nuts 

1 t butter or margarine, melted 
Ye t curry powder 

Ve t salt 


Spread nuts on shallow pan and toast in oven at 275° for 20 minutes, shaking 
pan once or twice. Drizzle nuts with melted butter. Combine curry powder 
and salt and sprinkle over nut mixture. Stir well. Makes 3 cups 


Sugar Coated Nuts 


1 C raw blanched Virginia peanuts 
Ye C sugar 

9 t butter or margarine 

% t vanilla 

¥, t salt 


Combine nuts, sugar and butter in a heavy skillet. Cook and stir over low heat 
until nuts are toasted and sugar is golden brown, about 15 minutes. Stir in 
vanilla. Spread nuts ona sheet of foil and sprinkle with salt. Cool and break into 
pieces. 


Smoky Almonds 


% t liquid smoke 

9 t water 

1 C unblanched whole almonds 
1 t oll 

salt to taste 


Mix liquid smoke and water, toss well with almonds. Place in shallow pan, 
cover and let almonds stand overnight. Add oil and toss again. Place in 300° 
oven for 20-295 minutes or until lightly browned. Turn often with pancake 
spatula while roasting. Sprinkle with salt to taste. (Do not use more liquid 
smoke than called for in recipe, as it will leave a bitter taste). 


Bette Wahl » Thousand Oaks, CA 


18 


l(a aarlC( a LV ar 


j—:) [one ii ‘bol, 


os its) eae ewe” i 


( 2 =s1 





© E. E. Penas 


¥4 C catsup 

¥%s C brown sugar 

Y% C Southern Comfort 
2 Ib little hot dogs 


Mix first 3 ingredients in large saucepan or dutch oven. Add hot dogs and 
simmer 45 minutes. 


Sherri Arden * Mona Cecil « Pat Wilkins Lowczynski « Richmond, VA 


Appetizers 


Mexican Tortilla Dip—Salsa Dip 


This is a mild flavored dip to be served with Tortilla chips. But beware it is so 
good you must make a lot since guests cannot stop eating. 


4 green onions—chopped 

2 medium, firm nice full sized tomatoes 

1 4 oz can diced green chill peppers 

2 small cans chopped black olives or 1 large can 
2 T olive oil 

1 T vinegar 

1 t salt 


Mix ingredients and store in refrigerator till ready to serve. Can be made in 
advance; just stir before serving. Leftovers can be used in other salads, put 
in egg omelette with cheese ... be creative. 


Betty Koch « Irvine, CA 


Oven Bean Dip 


1 large can spicy refried beans 

1 4-oz can chopped green chilies 

6 oz grated cheddar cheese 

1 8-oz carton sour cream—minus 3 T 
3 T cream cheese 

2 T chopped green onions 


Mix beans, chilies, sour cream and cream cheese until smooth. Place in 
buttered 1 qt baking dish; cover with cheese and onion. Bake at 475° for 15 
minutes. 


Serve with tortilla chips. 


Carol Beercheck * Los Angeles, CA 
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Tex-Mex Mix 


3 medium sized, ripe avocados 

Ve t salt 

VY, t pepper 

2 T lemon juice 

1 C sour cream 

Ye C mayonnaise 

1 pkg taco seasoning mix 

9 4-0z cans jalepeno bean dip 

1 bunch green onions, chopped 

3 medium tomatoes, chopped and seeded 
1 8-oz can pitted ripe olives, sliced 
8 oz shredded cheddar cheese 
Taco chips 


Mash avocados with salt, pepper and lemon juice. Combine sour cream, 
mayonnaise and taco seasoning mix. Set both mixtures aside. Layer all in- 
gredients in a 9 x 13 in dish as follows: bean dip, avocado mixture, sour cream 
mixture, onion, tomato, olives and cheese. Chill until ready to serve. Serve with 
taco chips. Serves 12. 


Brenda Adams « Nashville, TN 


Mexican Layer Dip 


1 large can refried beans 

1 pkg taco seasoning mix 

2 medium tomatoes, chopped and seeded 
1 4-0z can sliced, black olives 

1 ripe avocado, chopped 

1 t picante sauce 

1 t lemon juice 

8 oz Monterey Jack cheese, grated 
1 bunch spring onions, chopped 
8 oz sour cream 

1 4-0z can green chilies 


Mix together the beans and taco seasoning. Spread out smoothly on the 
bottom of a large, round serving dish. Toss avocado with the lemon juice and 
picante sauce. Layer remaining ingredients, in order listed, on top of bean 
mixture. Chill thoroughly. Set out for 10 minutes before serving for easier 
dipping. Serve with nacho chips. 


Janet Rivas * Richmond, VA 
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Super Nachos 


Y% | lean ground beef 

Ye |b chorizo (Mexican sausage) 

1 large onion, chopped 

1 large can refried beans 

1 4-oz can chopped green chilies 

1% C shredded Monterey Jack cheese 
1% C shredded cheddar cheese 

Ys C taco sauce 


Fry together the ground beef, chorizo and the onion until meat is browned. 
Drain off fat. Soread beans in a 9 x 13 in pan. Layer meat mixture on top of 
beans. Sprinkle chilies over meat. Cover with cheeses; drizzle with taco sauce. 
Bake at 400° for 20-25 minutes. Garnish with your choices of one or more of the 
following: sour cream, avocado dip, chopped ripe olives or chopped onion. 
Serve hot with tortilla chips tucked around the entire edge of pan. 


Anita Gaumer « Los Angeles, CA 


Appetizers 


Layered Nacho Dip 


1 17-0z can refried beans 

1 4-0oz can chopped chilies 

1 medium onion, chopped 

¥% C chopped ripe olives 

1 ripe avocado, peeled and chopped 
1 T lemon juice 

1 clove garlic, crushed 

dash of Tabasco 

1 C sour cream 

1 C grated sharp cheese 


Ina 1 qt heat-proof casserole, combine beans, chilies, onion and olives. Mash 
avocado with lemon juice, garlic and Tabasco. Spread over bean mixture. 
Combine sour cream and cheese; spread over avocado. Bake at 350° for 20 
minutes until hot and bubbly. Serve with tortilla chips, digging deep to scoop 
up all the layers. Makes 4 C. 


llene Decker * Thousand Oaks, CA 


21 





Appetizers 


Chile Rellenos in Won Tons 


Yo ll sharp cheddar cheese, grated 
1 4-oz can chopped green chilis 

4 green onions, minced 

1 egg yolk 

1 pkg won ton skins 

Oil for deep frying 


Put grated cheese into a bowl. Add chiles, onions and egg yolk and mix well. 
Lay won ton skin flat, place ¥% t filling in center and bring all sides together, 
sealing with water. Twist top of all corners together and pinch. Drop into oil 
ready for deep frying, 360°. Deep fry until golden brown and crisp, about 30 
seconds. Drain on paper towels. 


Makes about 50. 
Bette Wahl » Thousand Oaks, CA 


Roquefort Mousse 


1 T unflavored gelatin 

Va C water 

Yo |b Roquefort cheese (room temperature) 
Y%, C heavy cream 

1% C heavy cream whipped 


Soften gelatin in water, set aside. In food processor, combine cheese and Y% C 
heavy cream. Blend in softened gelatin. Fold whipped cream into gelatin 
cheese mixture. Pour into an oiled 2 cup mold and chill until firm, at least 2 
hours. Serve with fresh vegetables or toast rounds. 


Sherri Arden * Richmond, VA 


‘) Nippy Cheese Ball 


1 Nippy Cheese (Kraft) 

Ye C margarine 

8 oz cream cheese, softened 
Y% onion, grated 

chopped pecans 


Mix all ingredients well; chill. Form into a ball when cold. Roll ball in chopped 
pecans. Serve on crackers. 


Anne Olshansky * Richmond, VA 
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Fried Stuffed Mushroom Caps 


An elegant first course 


3 T finely chopped shallots or scallions 
Y, C chopped green pepper 

Y C clam juice 

1 T lemon juice 

1% C shredded crab meat 

Ye C grated Parmesan cheese 

Ye C bread crumbs 

salt & pepper 

oil for frying 

94 large, fresh mushroom caps 

1 C flour 

1 C fine bread crumbs 

1 egg, lightly beaten 

1 lemon, cut in wedges 

Ye—1 C of your favorite béarnaise sauce 


Appetizers 


Put shallots and green peppers in a saucepan with enough clam juice to cover. 
Cook, covered for 5 minutes, until vegetables are tender. Pour into medium 
bowl; add crab meat, cheese, lemon juice, bread crumbs, salt and pepper to 
taste. Add alittle additional clam juice if too dry. Prepare 3 dishes; one with the 
flour, one with the 1 C bread crumbs and the last with the beaten egg. Stuff 
mushroom caps, tightly. Dip stuffed cap first in flour, to coat, then in egg and 
lastly in bread crumbs. Set on rack and chill 1 hour. To serve: heat oil in electric 
skillet to 375°. Fry caps 3-4 minutes, turning frequently so all sides are golden 
brown. Drain on absorbent paper. Serve hot, garnishing with lemon wedges. 


Spoon a little béarnaise on each cap. 
Kathy Anderson * Hickory Hollow, TN 


Appetizers 


Quesadillas 


1 pkg large flour tortillas 

1 small can green chilis, diced 

Y% |b sharp cheddar cheese, grated 
2 California avocados 

1-2 T sour cream 

1 t lemon juice (not reconstituted) 
Ye small onion, diced fine 

Vs t garlic powder 

seasoned salt to taste 

pepper to taste 

dash Tabasco sauce 

9-3 T butter 


In large mixing bowl, mash avocados. Add sour cream, lemon juice, onion, 
garlic powder, salt, pepper and Tabasco sauce. Blend well until creamy. Cover 
and chill. Heat large skillet on low, add butter. (Skillet must be big enough for 
tortilla to lay flat). Stir butter until melted on bottom of skillet. Place tortilla flat in 
skillet, immediately sprinkle generously with cheese. Add chilis as desired over 
cheese. Top with another tortilla. Cover, cook for 2-3 minutes or until tortilla 
bottom is browned and cheese is melted. Turn tortilla over, cook 2-3 minutes 
until bottom is browned. Remove from skillet onto serving platter. Spread 
avocado mixture over tortillas. Cut into pie shaped wedges. Serve hot! 


Serves 4-6 
Sherri Arden « Richmond, VA 


Islander Cheese Ball 


16 oz softened cream cheese 

8 oz crushed pineapple, drained 

2 T green onions, including tops, chopped 
V,—Yo C green pepper, chopped 

2 t seasoned salt 

2 C pecans, chopped 


Mix cheese and pineapple with mixer. Stir in onion, green pepper, salt and 2 
C pecans. Roll into one large ball, 2 logs or fill a scooped-out fresh pineapple 
half. Roll or top with remaining pecans. Serve with bacon-flavored crackers. 


Tina Clements * Tidewater, VA 
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Guacamole Stuffed Eggs 


9 ripe medium avocados 
peeled, pitted 
1 t lemon juice 
Ye C well drained canned tomatoes 
Ys t seasoned salt 
2 t Tabasco sauce 
12 hard cooked eggs, peeled 
3 slices crisp fried bacon, crumbled fine 


Mash avocado. Add next 4 ingredients and mix thoroughly. Quarter the eggs 
lengthwise and remove yolk. Skewer, through the thick end of the egg, 
diagonally down, with a frilled wooden toothpick. Fill cavities with guacamole 
and top with crumbled bacon. 


Appetizers 


Serves 48 
Sherri Arden « Richmond, VA 


Mushrooms 


1 Ib fresh mushrooms (medium) 

Ya C margarine/bdutter 

1 8-oz package cream cheese 

1 pkg Blue Cheese Good Season’s dressing mix 
VY, C chopped onion 

2 T milk 


Remove stems from mushrooms, chop stems. Saute caps in butter for 5 
minutes. Combine cream cheese, dressing mix (powder), milk. Stirin chopped 
mushroom stems and onions. Fill caps, broil until brown. Remove, refrigerate. 
When ready to serve, put under broiler for a few minutes. 


Joan Rexinger « Richmond, VA 
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Appetizers 


Make Ahead Mushroom Rolls 


Great to have in the freezer 


90-95 thin slices of white bread 
softened butter 

1 lb mushrooms, finely chopped 
6 T butter 

1 large onion, finely chopped 

Ye t thyme 

1 t salt 

freshly ground black pepper to taste 
4T flour 

Y% C sweet or sour cream 
additional melted butter 


Remove crusts from the bread slices and roll each slice to Ye" thickness with a 
rolling pin. Spread the surface of each slice with softened butter and set aside. 
Saute the mushrooms and onion in the 6 T butter until onions are transparent. 
Add thyme, salt and pepper and sprinkle with flour. Stir in the cream and cook 
gently until thickened. Spread about one T of this mixture over each slice of 
buttered bread. Roll like a jelly roll and place seam side down on a cookie 
sheet, close together. Place in freezer for 1-2 hours until firm. Remove from 
freezer and working quickly, cut each roll, cross-wise, into thirds. Place pieces 
into an air-tight plastic bag or container and return to the freezer until ready to 
serve. To serve: preheat over to 400°. Have ready melted butter. Quickly dip 
each roll into melted butter and place cut side down onto cookie sheet. Bake 
for 20 minutes or until golden. Take out only as many from the freezer as you 
will bake at one time. Makes 60-75 appetizers. 


Kathy Hannah * Richmond, VA 


es) Hot Crab Dip 


8 oz crab meat 

18 oz cream cheese, softened 
9 t grated onion 

1 t horseradish 

1 T milk 

dash Worcestershire 


Mix all ingredients until well blended. Place in glass pie plate or 8 x 8 in dish. 
Bake at 375° for 25 minutes. Optional: top with toasted almonds. Serve with 
your favorite cracker. 


Cathy Antos « Los Angeles, CA 
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Crab Meat Fondue 


9 7-oz cans crab meat 

2 5-oz jars Old English cheese product 
9 8-oz pkgs cream cheese 

1 T Worcestershire sauce 

1 t garlic powder 

1 loaf French bread 


Set French bread out for several hours before serving so it can get crusty. Blend 
all other ingredients, except crab meat, in a saucepan. Add crab meat just 
before serving. Serve in a fondue pot with the French bread, cut into cubes, on 
the side for dipping. 


Appetizers 


Dorothy Bernstein « Jericho, NY 


Crab Delight 


Don't let the canned soup bother you—this really is delicious! 


1 envelope unflavored gelatin 

3 T cold water 

1 10-oz can cream of mushroom soup 
6 oz cream cheese, softened 

¥, C mayonnaise 

1 C chopped celery 

8-12 oz crab meat, fresh if possible 

1 small onion, grated 

parsley for garnish 


Soften the gelatin in the cold water. Warm the soup to simmering; add the 
softened gelatin and cream cheese and stir over medium heat until 
dissolved—about 3 minutes. Remove from heat and add mayonnaise, celery 
crab meat and grated onion. Rinse a 4—5 C mold with cold water. Pour the 
mixture into the mold and chill overnight. Unmold on a cold serving platter 
garnish with parsley and serve with crackers. 


Ann Aldrich « Richmond, VA 


Crab Delight Variation 


Increase mayonnaise to 1 cup, substitute 3 scallions with tops, chopped, for 
the grated onion. Also, you may want to put the mixture into 2 small molds; 
freeze one for later use. 


Helen Barrios * Los Angeles, CA 
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Appetizers 


Clam Broth Puffs 


1 C clam broth or liquid drained from canned clams 
Ye C butter 

1 C flour 

5 eggs at room temperature 

Ye t milk 

clam filling (recipe follows) 


Heat liquid in a saucepan. Add butter and bring to a boil. Add flour all at once 
and stir vigorously with a wooden spoon over low heat until mixture leaves the 
sides of the pan and forms a smooth ball. Transfer to a mixing bowl. Add 4 
eggs, one at a time, beating thoroughly after each addition until thick dough is 
formed. Place V2 t of batter on ungreased baking sheets about 1” apart. Brush 
tops with remaining egg beaten with milk. Bake at 400° for 10 minutes. Reduce 
heat to 300° without opening oven door and bake for 20-25 more minutes. 
Cool, cut in half; fill with clam filling: replace tops. Ready to serve. 


*To freeze: Freeze on flat tray. When firm, pack in plastic bag or container. On 
serving day, heat at 400° for 15 minutes. 


Clam Filling: 


5 6.5-0z cans minced clams, drained 
2 8-oz pkgs chive cream cheese 
6-10 dashes Tabasco sauce 

Ye t pepper 

1 t seasoned salt 


Combine all ingredients, blending thoroughly. 
Kathy Hannah « Richmond, VA 


Crabmeat Dip 


9 3-0z pkg cream cheese, softened 
3 T mild cheese, grated 

1 T mayonnaise 

% C finely chopped celery 

1 t Worcestershire sauce 

2 t lemon juice 

1 6-0z can (or fresh) crabmeat 


Beat together cheeses and mayonnaise; add remaining ingredients. Mix well. 
Chill at least one hour before serving with your favorite cracker. 


Debbie Rottweiler * Louisville, KY 
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a3) Shrimp Dip 


Y lo shrimp (cooked) 

9 3-oz pkgs cream cheese 
Y3 C French-type dressing 
Ys C chili sauce 

Juice of % lemon 

1 t Worcestershire sauce 
Juice of % onion 


Combine all ingredients except shrimp in blender. Put shrimp through meat 
grinder. Add to sauce. Chill and serve with chunks of celery, carrots and 
crackers. 


Joan Rexinger ¢ Richmond, VA 


Shrimp Mold 


1 10.5-oz can cream of shrimp soup 

1 8-0oz pkg cream cheese 

1 envelope Knox gelatin 

%e C cold water 

Ye C chopped onion 

VY, C chopped green pepper 

Ys C chopped celery 

2 8-0z pkgs frozen shrimp, thawed, drained 
Ye C mayonnaise 


Melt together the cheese and soup. Dissolve gelatin in cold water. Mix the 
gelatin, soup mixture and the remaining ingredients. Pour into rinsed, 6 C mold; 
chill overnight. To serve, unmold onto plate, garnish with parsley at the base 
and serve with crackers. 


Dee Kallman ° Greensboro, NC 
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Beverages 


Hot Wassail 


2 gallons cider 

1 gallon cranberry juice 

1 gt orange juice 

2 C sugar 

6 t bitters 

3 t allspice 

1 whole orange spiked with 
cloves (about 30-40) 

15 pieces stick cinnamon 

rum to taste (optional) 


Mix all ingredients in large kettle (canning kettle works great) except rum. 
Simmer to blend about 2 hours. Add rum to taste. 


Sherri Arden * Richmond, VA 


Christmas Wassail 


1 gal apple cider 

4, qt Peach brandy 

6 whole cloves 

¥, |b hard, cinnamon ball candy 


Ina large pot, heat 1 gt of cider until it comes to a light boil add cloves and 
candy balls. Simmer until candy balls melt. Add remaining cider and brandy, 
retum to a light boil. Serve in warmed punch bowl or from a crock pot. 


Kathy Hannah * Richmond, VA 


Hot Chocolate Mix 


10 C instant dry milk 

1 16-oz jar Cremora 

1 32-oz can Nestles Quik 
2 C sugar 


Mix all ingredients (a large plastic bag works well). Store in airtight containers. 


To use: fill acup ¥ full of dry mix, finish filling with very hot water, stir to blend. 
Veronica Bussey * Virginia Beach, VA 
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Russian Tea 


2 C hot water 

1 3-0z pkg cherry Jello 

4 tea bags 

14 whole cloves 

3 cinnamon sticks 

1% C sugar 

1 12-0z can orange juice concentrate 
1 #2% can pineapple juice 

juice of 3 lemons 


Beverages 


Combine water, jello, tea bags, cloves and cinnamon sticks in a saucepan. 
Simmer for 10 minutes. Strain the mixture into a gallon container. Add the sugar 
and juices. Fill the remainder of the container with cold water. Store in the 
refrigerator. Heat to serve. A crock pot works well in retaining the heat. 


Suzie Martin ¢ Richmond, VA 


Hot Cranberry Snap 


Great in the fall or at Christmas time 


4 C cranberries, fresh 
2 qts water 

1 C sugar 

peel from one orange 
2 cinnamon sticks 

2 t whole cloves 

2 t whole allspice 

2 ats apple juice 

1 gt apple cider 


Pick over cranberries and put in large saucepan. Add water, sugar and orange 
peel. Tie spices in a piece of cheese cloth and add to pot. Bring slowly to a boil 
and cook 5 minutes. Crush the cranberries with the back of a large spoon 
against the side of the pan while cooking. Discard spices and orange peel. Pour 
through a fine strainer. Return cranberry liquid to pan and add apple juice. Heat 
again to boiling point and add warmed apple cider. Pour into a heated silver or 
china bowl. Makes 5 ats. 


Becky McClain * Louisville, KY 


33 


Beverages 


Fluffy Eggnog 


To please everyone, serve incredibly rich eggnog in two bowls—one with 
liquor, one without 


12 egg yolks 

1% C sugar 

4C milk 

12 egg whites 

1 C heavy cream 
2 T vanilla extract 
nutmeg 


In a medium bowl, beat egg yolks until thick and smooth. In a medium 
saucepan, combine beaten yolks, 7 C sugar and * C milk. Stir constantly over 
medium-low heat until mixture thickens to a soft custard—10-—15 minutes. 
Cool. In a very large bowl, beat egg whites until frothy. Slowly add remaining 
Ye C sugar. Beat until soft peaks form. Fold cooled custard into egg whites. In a 
medium bowl, whip cream until stiff. Add whipped cream, remaining 37 C 
milk and vanilla to custard. Stir gently until blended. Refrigerate several hours. 
Before serving eggnog, stir well, pour into serving bowl. Sprinkle with nutmes. 


Optional: add 4-6 C rum or brandy. Makes 16 5-oz servings. 
Toni Wilson * Richmond, VA 


Elegant Egg Nog 


4 eggs, separated 
3 T sugar 

Ye C sugar 

V4 t salt 

3 C milk 

1 trum or vanilla 


Beat egg whites until foamy in 1 qt bowl. Beat in 3 T sugar, 1 T at a time. 
Continue beating until stiff and glossy. Set aside. Combine egg yolks, 2 C sugar 
and salt in a 2 at bowl. Beat until thick and lemon colored. Stir in milk and rum 
or vanilla. Microwave 4 minutes on high or until mixture is hot but not boiling. 
Carefully fold egg whites into milk mixture until well blended. Fill serving cup 
% to ¥% full. Top with grated chocolate or nutmes. 


Note: To serve cold, cool to room temperature and then refrigerate. Egg nog 
cannot be reheated, as egg whites will cook. 


Sherri Arden * Richmond, VA 
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Sparkling Champagne Punch 


1 % qt bottle champagne, chilled 
1 % at bottle chablis wine, chilled 
2 10-0z bottles club soda, chilled 
4 oz brandy 

3 oz créme de cassis 

ice Or ice ring 

1 pt fresh strawberries 


Ina large punch bowl mix champagne, wine, club soda, brandy and creme de 
cassis. Add ice or ice ring. Set cups or glasses around punch bowl, putting a 
fresh strawberry in each. Makes 20 4-02 servings. 


Toni Wilson ¢ Richmond, VA 


Christmas Champagne Punch 


2 fresh pineapples, peeled, cored and sliced 
1 lb powdered sugar 
2 C lemon juice 
Ye C Curacao 
Ye C grenadine 
2 C light rum 
2 C dark rum 
4 bottles champagne 
1 9-liter bottle 7-Up 
ice block or ring 
Crush or chop pineapple slices. In a large container dissolve powdered 
sugar in lemon juice. Add pineapple, Curacao, grenadine and rums. Chill 
at least 2 hours. Pour mixture over ice in large punch bowl. Add the 
champagne and 7-Up, stirring gently. Serves 20 people twice. 


Kathy Hannah * Richmond, VA 


After Dinner Mai Tai 


Y% C apricot nectar 
2 large scoops Baskin Robbins’ Whipped Fruit Rhapsody 
2 oz light rum 


Place ingredients in blender, whip just til smooth. Pour into two stemmed 
glasses, serve immediately. Or, pour into 4 demi-tasse cups, refrigerate an hour 
to thicken; serve with demi-tasse spoons. 


Cheryl O. Woods * Los Angeles, CA 
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Beverages 


lrish Cream 


Make your own fresh Irish Cream. Made in the blender. It’s simple, fast and 
delicious. 


1 can Carnation condensed milk 

1 C Irish Whiskey (Old Bushmills) 

3 eggs 

1 t liquid chocolate 

3 t almond extract 

Ye pt heavy sweet cream (whipping cream) 


Blend and chill. 


Laura Liverman * Los Angeles, CA 


Whiskey Sour Fruit Punch 
Put the following in a punch bow!: 
2% C whiskey 
2% C ginger ale 


6 oz lemon juice 

1 6-0z can frozen orange juice 
2 6-oz cans frozen lemonade 
1 pkg frozen strawberries 


Stir the above ingredients and add ice to keep chilled. 
Makes about 20 servings. 
Ruth Ann Balla * Raleigh, NC 


Champagne & Peaches 


a wonderful brunch beverage 


1 98-oz can chilled sliced peaches 
1 chilled bottle of champagne 


Drain off all liquid from peaches, place fruit in blender. Process at highest 
speed until puréed. Add champagne, blend on low speed 2 seconds. Pour 
Into stemmed goblets. Serves 4. 


Kathy Hannah « Richmond, VA 
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Hot Buttered Rum Mix 


Makes a winter's supply 


1 lo butter, softened 

1 Ib light brown sugar 

1 lb powdered sugar 

2 t cinnamon 

2 t nutmeg 

1 qt vanilla ice cream, softened 
light rum 

whipped cream 

Cinnamon sticks 


With electric mixer, beat butter, sugars and spices until light and fluffy. Blend in 
ice cream. Put in 2 qt container and store in freezer. At the first sign of snow... . 
place 3 T mixture and 1 jigger of rum into a large mus. Fill the rest of the mug 
with boiling water. Stir. Top with whipped cream and a4 cinnamon stick. 


Paulette Greentree * Richmond, VA 


Fruited Ice Ring 


Keep a second ice ring in the freezer to replace a melted one 


6 C water 

5-6 large green garden leaves such as lemon (not Holly) 
2 lemons, cut in half 

1 17-0z can cling peach halves, drained 

4 strawberries 

2 candied cherries, halved 


Fill a 6 C ring mold half full of water; freeze until solid. Remove from freezer, 
place leaves shiny side up on ice. Cut a slice from the bottom of the lemon 
halves so they sit flat. Alternate peach and lemon halves on leaves; tops of fruits 
should be even and slightly below top of mold. Place a strawberry on each 
peach half and a cherry on each lemon half. Carefully pour a small amount of 
water around fruit and leaves; return to freezer until frozen solid. Add more 
water to fill mold completely. Freeze mold overnight or for several weeks. 
Unmold by dipping bottom of mold into cold water. Turn out on heavy foil 
and store in freezer until ready. 


Toni Wilson * Richmond, VA 
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Beverages 


Frozen Brandy Sour 


1 6-0z can lemonade concentrate 
3 6-0z cans water 

1 T frozen orange juice concentrate 
1% C apricot brandy 


Combine all ingredients; freeze. When ready to serve, spoon some of the 
mixture into blender (mixture will be slushy) and give it just a quick whirl. Serve 
with a garnish of maraschino cherry and a slice of orange. 


Kathy Hannah « Richmond, VA 


Cooks’ Quips 


How to Frost a glass: There are two ways to “frost” a glass. For “frosted” 
drinks, glasses should be stored in the refrigerator or buried in shaved ice long 
enoush to give each glass a white, frosted, ice-cold look and feel. For a frosted 
rim, moisten the rim of a prechilled glass with a slice of lemon or lime, then dip 
the rim in powdered sugar or salt. 


So as not to dilute your cold drinks, try making ice cubes from the “mixers” you 
intend to use; soda, tonic, lemonade, 7-Up, etc. 


For entertaining, try waxing your ashtrays before guests arrive. Ashes won't 
cling, odors won't linger and cleaning up is easy! 


Cover an empty coffee can with a plastic lid with foil for emptying ash trays as 
they fill up at a party. The can is not unsightly and odors are kept to a minimum. 


A quick and pretty ice ring: Place Vo" water into a ring mold. Place in freezer for 
halfan hour. Remove and place an artificial holly wreath, upside down onto the 
ice. Carefully pour another 1%" of water into the mold, pressing the holly ring 
gently into the first ice layer. Freeze 1 hour; remove from freezer and fill 
remaining mold with cold water. Freeze until ready to use. When your party's 
over, stick the artificial wreath in the top rack of your dishwasher and you're 


ready for next time. 
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Great Gamishes! 


Curled Green Onions. Trim green onions, cutting off all but 3” of green tops; 
slit green tops down to white portion three or four times; refrigerate in iced 
water until tops curl. Or, cut green tops into 3” pieces, make three or four 1” slits 
in each end; refrigerate in iced water until curled. 


Canapé Shapes. Use tiny canapé cutters to cut shapes from cheese slices, 
hard cooked egg whites, pickle slices, slices from firm vegetables such as 
carrot, turnip, radish or water chestnuts. 


Cherry Tomato Blossoms. With the tip of a sharp knife, make 4 skin-deep slits 
half-way down sides of firm cherry tomato. Place tomato in boiling water for 1 
minute; plunge immediately into cold water. Carefully peel back skin sections 
half-way down sides to make petals. 


Cheese Balls. Make small balls of cream cheese or process cheese spread; or 
cut cheese into small cubes. Roll cheese in chopped nuts. 


Fresh Leaves. Garnish salads with strawberry leaves, nasturtium leaves, leaves 
from fruit trees. 


Fresh Flowers. Garnish summer salads with non-toxic flowers such as sweet 
peas, lavender, forget-me-nots, violets, roses, chrysanthemums, daisies. 


Herb Sprigs. Use sprigs of fresh dill, basil, mint, tarragon as well as parsley for 
Salad garnishes. 


Melon Clusters. Peel small cantaloupe or honeydew melon. Cut in half 
crosswise; remove seeds. Cut into very thin crosswise slices; cut the ring and 
roll it into a cone shape; secure with toothpick. Place parsley in center of each 
cone. Arrange three cones together to make a cluster; secure with toothpicks. 


Onion Chrysanthemums. Peel a Spanish or Bermuda Onion; slice off top. Cut 
into quarters to within ¥” from the bottom. Slice each onion quarter into thin 
wedges. Force toothpicks into each cut. Place onion in water colored deeply 
with red, orange or yellow food color. Let stand at room temperature for 24 
hours. Drain flower on paper towels, then remove toothpicks and lightly press 
petals outward. 


Radish Pompons. Trim large radishes, leaving some leaves and slicing off 
roots. With a sharp knife, make cuts in surface of root ends. %" deep; make 
similar cuts at right angles to original cuts. Refrigerate radishes in iced water 
until sections separate. Use in clusters of 2 or 3 as garnish. 


Orange Rosebuds. Using a sawing motion, starting at stem end, cut off 4 
continuous thin peel from an orange. Cut into 6” lengths, then wind up to 
resemble a rose. Fasten with toothpick; then cut off end so pick doesn’t show. 
Wrap and refrigerate until used as garnish. 
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Perfect Rump Roast 


Preheat oven to 325°. Season the roast with garlic powder, Lawry’s seasoned 
salt, ground black pepper and onion powder to taste. Place meat in foil, pour 
Yo—¥s C of your favorite wine. Seal foil tightly. Place wrapped roast in oven and 
bake: 

17 minutes per pound for Rare 

19 minutes per pound for Medium 

29 minutes per pound for Well Done 


Marlene Rivas « Richmond, VA 


3 Microwave Procedure For Cooking A Roast 


Minutes per pound 


10-12 minutes—Rare 

12-13 minutes—Medium Rare 
13-14 minutes-—Medium 
14-15 minutes-Medium Well 
15-16 minutes—Well 


Multiply cooking time by weight of the roast. Divide this time in half. This will 
give you the amount of cooking time each side of meat will require. Do not salt, 
as salting will draw moisture away from meat. Season with lemon pepper. The 
lemon will act as a natural meat tenderizer. Place roast on roasting rack. If you 
do not have a roasting rack, invert a glass saucer on a glass dinner plate or ina 
shallow baking dish. Place roast fat side down. Do not cover, as cover causes 
steaming. Cook on HIGH for the first 5 minutes. Reduce setting to 50% or 
simmer or “6” on power level and cook for remaining time allotted for this half 
of roast. When cycle is complete, turn roast over on rack. Return to oven 
cooking on reduced setting for remainder of cooking time. After cooking, 
remove roast from oven and tent with tin foil. Let stand for approximately 
10-15 minutes. Standing time allows the food to finish cooking, it also allows 
meat to breathe, sealing in juices for easier carving. While meat is standing, 
utilize this time for preparation of vegetables. 


Sherri Arden « Richmond, VA 
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Meats 


Meats 


Sauerbraten and Potato Dumplings 


4 |b beef roast 

salt and pepper to taste 
dash of nutmeg 

1 large onion, sliced 

1 bay leaf 

2 T chopped parsley 

1 clove garlic, cut in slivers 
2 T mixed pickling spice 

1 pt wine vinegar 

Q slices lemon 

4 C water 

V3 C sugar 

2 T butter 

Ys C sour cream or evaporated milk 
2 T flour 


Two to three days before serving: Make several small slashes on both sides of 
roast and insert slivers of garlic. Rub well with salt, pepper and nutmeg. Place in 
glass or earthenware bowl and cover top of meat with onion, bay leaf and 
parsley. Heat vinegar, water, sugar, lemon slices and pickling spice to boiling. 
Pour over meat. Cover and let stand in refrigerator for 2-3 days. To cook: Drain 
meat, brown in butter and add one cup of the marinade and the onion. Cover 
and simmer slowly for 3-4 hours, adding more marinade as needed. To make 
gravy, lend flour and sour cream. Add to liquid from roast, stirring constantly 
until thickened. Serve with potato dumplings. 


Potato dumplings 

9 medium potatoes 

3 eggs, beaten 

1 C flour 

%3 C breadcrumbs 

1 t salt 

1 t grated onion 

1T finely minced parsley 
% t nutmeg 


Boil potatoes in their jackets; cool; slip skins off potatoes and press through a 
ricer onto a towel or grate potatoes on the large side of the grater. Let stand a 
few minutes. Place potatoes and remaining ingredients into a bowl; mix 
thoroughly and form into balls the size of tennis balls. Drop into rapidly boiling 
water (salted) and cook for 3-4 minutes after they pop to the surface. A fork 
inserted into dumplings should come out clean when they are done. 


Barbara Bruckart * Richmond, VA 


49 





nBnBeHeaekekeiit ai hi nk neki nai ktktlOCaRaRtllUamlhUGZ6h Ulm 


P| 


a 2 se 


{ate { Lt 


© Easy Oven Pot Roast 


no one will believe this is so easy and tastes so good 


3 Ibs pot roast (chuck, arm, eye of round) 
1 can cream of mushroom soup 

1 C burgundy or other red dinner wine 

1 large onion, finely chopped 

1 small clove garlic, crushed 

2 T finely chopped parsley 

salt and pepper 

4 medium potatoes, cut into strips 

4 medium carrots, cut in strips 


Meats 


Place meat in a Dutch oven or small roaster. Blend soup and wine; pour over 
meat. Add onion, garlic, parsley, salt and pepper. Cover and bake 325° for 5 
hours. During last hour, add potatoes and carrots. Serve with garlic bread and 
a tossed salad. 


Serves 4. 


For an attractive way to serve, take meat from cooking liquid, slice and place on 
a micro-wave safe platter. Surround with vegetables. Thicken liquid with 1 T 
cornstarch mixed with % C water; simmer over medium heat until gravy 
consistency. Pour over meat and vegetables, cover with Saran and when ready 
to serve, pop into the micro-wave and cook 5 minutes on MED-HIGH (70%). 
Pass additional gravy. 


Kathy Hannah « Richmond, VA 


Fruited Pot Roast 


1 4-5 lb boneless beef roast 
2 onions, sliced 

2 C dried apricot halves 

Ye C Brownulated brown sugar 
9-3 t salt 

1 C apple cider or juice 


Place all ingredients in cook-in oven bag; tie securely, puncture 6 holes in top 
of bag. Place in roasting pan. Bake in slow oven (325°) about 3 hours. 


If desired, thicken gravy 
Serves 6. 
Carol Helton * Richmond, VA 
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Meats 


German Pot Roast 


3-4 los beef rump roast 

1 T flour 

1% t salt 

3 T lard or bacon drippings 
Vs C water 

Vs C vinegar 

Ye t mixed pickling spices 

1 garlic clove, crushed 

1 T chopped parsley 

1 4 oz carton mushrooms, optional 
1 medium onion, sliced 


Combine flour and salt. Dredge meat in seasoned flour. Brown meat in fat, add 
onion. Pour off drippings, add water, vinegar, spices, garlic, parsley, mush- 
rooms. Cook in Dutch oven, tightly covered for 34 hours at 325° or until meat is 
tender. (May also be cooked in a crock pot). Remove meat to platter. Thicken 
cooking liquid with flour or comstarch for gravy, if desired. 


Serves 6-8. 
Diane Ilderton * Chattanooga, TN 


Chicago Style Italian Beef 


Top round beef roast, 5 to 7 lo 
9-3 C water 

9-3 bouillon cubes 

1 t each: marjoram, oregano, thyme 
several drops hot sauce 

9 T Worcestershire sauce 

Ye green pepper chunks 

garlic to taste (fresh) 


Roast meat on a rack at 325° unti! medium on meat thermometer. To pan 
drippings, add water, bouillon, seasonings, green peppers and garlic. Simmer 
for 15 minutes. Refrigerate meat and gravy separately. Have meat sliced paper 
thin at the grocery store (trim fat from roast first). Add to gravy and let marinate 
at least one day. Serve on french bread. 


When warming meat and gravy for sandwiches, do not allow to boil as this will 
toughen meat. 


Mike Chalifoux * Richmond, VA 
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Curried or Dilled Beef Roll 


an elegant way to use leftover pot roast 


2 C leftover beef pot roast 

1 C mixed cooked vegetables 

1 C hot rich cream sauce or cream of mushroom soup 
salt and pepper to taste 

1 t poultry seasoning 

2 C sifted flour 

2 t baking powder 

1 t curry powder or dried dill weed 
Ye t salt 

Ys C butter 

% C white wine 

1 C mushrooms, coarsely chopped 
1¥% C rich tomato sauce 


Meats 


Put meat and vegetables through food chopper. Stir in cream sauce or soup 
and season to taste with salt and pepper and poultry seasoning; set aside. Sift 
flour again with baking powder, salt and curry or dill. Rub butter into the 
mixture and add about % C wine, or enough to make a soft biscuit dough. Turn 
out the dough on a lightly floured board and roll it to a rectangle a scant V4” 
thick. Spread % of the dough to within 1” of the edge with the meat mixture 
and with the mushrooms. Moisten the edges of the dough with cold water and 
roll it up toward the uncovered third, and seal it. Put the roll, seam side down, 
ona well buttered baking pan and bake it at 400° for 30-35 minutes, or until the 
crust is delicately browned. After the first 15 minutes, brush the crust with 
melted butter; about 5 minutes before the roll is done, brush it with beaten egg 
yolk. Serve with heated tomato sauce to pass. 


W. Claude Dukenfield « Los Angeles, CA 
© Steak in Foil 


1% Io chuck steak 

1 can cream of mushroom soup 
1 envelope onion soup mix 

2 T water 

3 medium carrots, quartered 

3 medium potatoes, quartered 
2 stalks celery, diced 


Place aluminum foil in roasting pan. Put meat in foil and top with soups and 
vegetables. Sprinkle water over vegetables. Season with salt and pepper. 
Secure foil and bake at 450° for 1% hrs. 


Carol Hutton « Richmond, VA 
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Dutch-style Beef and Cabbage 


For Crock Pot 


1 to 1% los beef round steak cut ¥%4 inch thick 
2 T flour 

1 t salt 

Vs t pepper 

2 T cooking oil 

3 large onions sliced (3 cups) 

¥, C hot water 

1 T vinegar 

2 t bouillon cubes granules 

1 small head cabbage 


Trim excess fat from meat and cut into cubes. Combine flour, salt, and pepper 
and coat meatwith flour mixture. Brown meat on all sides in oil. Drain off fat and 
transfer to a crockery cooker. Add onions to meat in cooker. In same skillet, 
combine water, vinegar and bouillon granules and stir, scraping brown bits 
from the skillet. Pour into cooker. Cover and cook on low heat setting for 8 
hours. About 15 minutes before serving, cut cabbage into 4 or 5 wedges. Cook 
ina large amount of boiling salted water until tender, about 10 to 12 minutes. 
Drain well. Serve beef mixture over hot cooked cabbage wedges. 


Makes 4 servings. 
Eli Burke * Richmond, VA 


Steak San Marco 


2 Ibs chuck steak, 1 in thick, cut into bite-sized pieces 
1 envelope onion soup mix 

1 16 oz can stewed tomatoes 

1 t oregano 

garlic powder to taste 

QT oil 

2 T wine vinegar 

Rice, noodles or mashed potatoes 


Put meat in a large skillet and brown on both sides. Add soup mix and 
tomatoes. Add oregano, garlic, oil and wine vinegar. Stir well. Simmer 1% 


hours over medium heat, covered. Serve over rice, noodles or mashed 
potatoes. 


Mary Ann Bryant * Louisville, KY 
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Beef With Chick-Peas 


1 Ib round steak, cut into %" cubes 

2 T vegetable oil 

Y% C beef bouillon 

6 T tomato paste (or ketchup) 

1 lemon 

1 16 oz can chick-peas, drained (optional) 
1 t dried marjoram 

Ys C finely chopped parsley 

Ye t MSG 

salt and freshly ground black pepper 


Preheat oven to 350°. Quickly brown meat in oil and transfer the meat to a 
casserole dish. Add the bouillon and tomato paste. Trim off and discard the 
ends of the lemon. Slice the lemon wefer thin and discard the seeds. Add the 
lemon and the remaining ingredients to the beef with seasoning to taste. Cover 
and bake for one hour, or until meat is fork tender. 


Serves 4. 
Kathy Hannah e Richmond, VA 


Hungarian Goulash 


2 |b boneless beef chuck cut in cubes 
3 T cooking oil 

1 14 oz can beef broth 

1 C chopped onion 

1 small green pepper cut in strips 
2 T tomato paste 

2 T paprika 

2 t caraway seed 

V3 C cold water 

3 T flour ’ 

Stroganoff noodles 

sour cream 


In large saucepan, brown beef cubes in hot oil. Add beef broth, onion, green 
pepper, tomato paste, paprika, caraway seed, Yt salt, and Ys t pepper. Blend 
cold water slowly into flour. Stir into beef mixture. Simmer, covered, till meat is 
tender (about 1% hours) Stir occasionally. Serve over noodles. Garnish with 
sour cream. 


Serves 6. 


Evelyn Dawson « Washington, DC 
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a) Beef Oriental 


1 Io sirloin steak sliced Y% inch strips 
QT salad oil 

¥3 C soy sauce 

Dash of sucary| 

1t MSG 

9 C sliced celery, cut diagonally 

2 C green onions 

1 green pepper 

5 oz water chestnuts 

6 oz can sliced mushrooms, drained 


Heat electric skillet or wok. Add salad oil and beef and cook briskly. Pour soy 
sauce and 3 C water over beef. Stir in sucaryl and MSG. Bring to a boil and add 
celery, onions and green peppers. Cook and stir for 3 minutes or until 
vegatables are tender and crisp. Add water chestnuts and mushrooms and 
cook for 2 minutes longer. Thicken with 1 T cornstarch blended with 3 cup 
water. Serve with white rice. 


Serves 6. 
Anita Gaumer * Los Angeles, CA 


Marinated Cube Steaks 


6 cube steaks, 6-8 oz each 
% C vegetable oil 

9 cloves garlic, finely minced 
9 scallions, finely chopped 

1 8 oz can tomato sauce 

1 t Worcestershire sauce 

Y% t dried rosemary 

% t dried thyme 

1 t prepared horseradish 

Ye t salt 


Place the steaks in a shallow baking dish. Combine the remaining ingredients 
and pour over steaks. Marinate for at least three hours, turning once. Cook on a 
grill over charcoal or under the broiler for 5-10 minutes, until cooked to desired 
degree of doneness. 


Serves 6. 
Kathy Hannah « Richmond, VA 
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Morcon (Stuffed Rolled Steak) 


9 Ios flank steak 

3 T soy sauce 

Juice of half a lemon 

1 clove garlic, minced 

1 medium carrot scraped and cut into 6 strips 

1 chorizo or substitute 2 oz hot garlic sausage or pepperoni sausage, Cut 
into 6 strips 

9 slices bacon each cut in half lengthwise 

2 big sweet gherkins, quartered 

2 hard cooked eggs, quartered 

2 T cooking oil 

Ya C flour 

4 C water 

1 medium onion sliced 

1 C canned tomatoes 

1 bay leaf 

Ye t peppercorns 

1% t salt 


Meats 


Slice meat beginning on one long side across to within %" of the other side. 
Pound with side of a cleaver to flatten. 


Combine garlic, lemon juice and soy sauce. Pour over meat. Let stand for one 
hour. 


Lay meat flat on a platter. Arrange the strips of carrots, chorizo, bacon, gherkins 
and eggs in alternate rows along the long side of the meat. Roll meat carefully 
from one end to the other and tie securely with kitchen cord. 


Ina large heavy casserole, heat oil over moderate heat. Dredge meat roll in flour 
and brown on all sides in hot oil. 


Add water and marinade, tomatoes, onions, peppercorn, bay leaf and salt. 
Cover and simmer for 1-Y to 2 hours or until tender. Turn the meat once or 
twice while cooking. 


Transfer meat to warm serving dish. Remove strips. Meanwhile, strain gravy. 
Thicken it with flour if too thin by adding a solution of 2 T flour dissoved in V4 C 
water and cooking over moderate heat for 5 minutes stirring until smooth. 


Slice meat roll crosswise and serve with gravy. This is a party dish best made 
ahead and kept in the refrigerator, wrapped in heavy duty foil ready for 
reheating. To reheat: place wrapped meat in a preheated 350° F. oven and 
bake for 30 minutes. Heat gravy in sauce pan to simmering point. 


Jessica Viado * Los Angeles, CA 
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Sounds Great ... Can you keep it hot, honey, Stroganoff! 


cooks in 20 minutes ... stays hot for hours 


1 t pepper 

1 large onion, sliced 

3 T butter 

1 Ib sliced round steak 

4 small can mushrooms (or use fresh that have been sautéed) 
1 can brown gravy 

1 lb wide noodles 

1% pints sour cream 


Sauté onion in butter and pepper. Put aside. In large frying pan, brown meat. 
Add sautéed onions, mushrooms and gravy to beef. Cover and simmer for 20 
minutes. Cook noodles and when ready to serve; mix beef mixture with 
noodles and add sour cream. 


Janet Barr * Jericho, NY 


Shashlick 


9 Ibs sirloin steak, 1%” thick 

1 c vegetable oil 

1 large onion, grated 

1 T crumbled oregano 

Ye t salt 

4 medium onions, parboiled and quartered 
2 large green peppers, cut in 2” squares 

Q large tomatoes, quartered 


Cut steak into 1%" cubes, place into non-metal container. Mix together oil, 
grated onion, oregano, and salt. Pour over meat; marinate 8-10 hours, turning 
occasionally. Remove from marinade, thread on oiled skewers, alternately with 
the vegetables. Cook over hot coals 8-10 minutes. Serve with rice. 


Serves 4. 
Kathy Hannah » Richmond, VA 
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4 Pepper Steak 


2 T vegetable oil 

1 Ib round or sirloin steak cut into thin strips 
1 large can tomatoes, drained, reserve liquid 
2 large green peppers, cut into strips 

1 16 oz can bean sprouts, rinsed and drained 
soy sauce to taste 


Brown steak strips in oil. Place tomato liquid in a large saucepan. Heat to 
boiling; drop in green pepper, turn heat to low. Cover pan and simmer, 
peppers until tender-criso, about 4-5 minutes. Add tomatoes, steak, bean 
sprouts and soy sauce. Simmer, uncovered 10 minutes. If desired, thicken with 
1 T cornstarch mixed with 3 T cold water. Serve over rice. 


Serves 4. 


Ann Nonymous ¢ Richmond, VA 


Cheese Stuffed Meatloaf 


1% los ground chuck 

3 slices fresh bread, cubed 

1 C milk 

2 t salt 

Ye t pepper 

Ye C chopped onion 

Ys C chopped green pepper 
Ya C chopped celery 

2 T lemon juice 

1 egg, slightly beaten 

1 C shredded cheddar cheese 
3 slices fresh bread, finely crumbled 


Mix together ground beef, bread cubes, milk, salt and pepper; set aside. Make 
the cheese stuffing: In a 1% qt casserole, place onion, pepper, celery and 
lemon juice. Place in oven for 10 minutes at 350°. Remove from oven and add 
egg to hot vegetables, stirring to blend well. Stir in cheese and fine bread 
crumbs. Pat half the meat mixture into the bottom of a 9” pie plate. Mound 
stuffing over meat leaving about a 1” border around the edge. Spread 
remaining meat mixture over stuffing (Meat mixture is soft and spreads easily) 
Seal around edges. Brush assembled meatloaf with 1 T Worcestershire sauce. 
Bake for 45 minutes at 350°. Let stand 10 minutes to firm before serving. 


Makes 4-6 servings. 


Lucy Arreola * Los Angeles, CA 
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Meats 


Fajitas 


1 |b round steak 

1 12 oz can beer 

1 8 oz bottle Italian dressing 

1 pkg large flour tortillas 

sour cream 

hot sauce 

grated cheddar or Monterey Jack cheese 


Tenderize steak by pounding and place ina non-metal container. Mix beer and 
salad dressing: pour over steak and marinate overnight. Grill meat over hot 
coals for about 20 minutes. Heat tortillas as directed on package. Slice meat as 
thinly as possible. To serve, have each diner place sliced meat, sour cream, hot 
sauce and grated cheese on a warm tortilla, roll and eat with fingers. 


Serves 4. 


Irene Sulkowski * Richmond, VA 


Ez: Microwaved Reuben Casserole 


1 16-0z can sauerkraut, drained 

1 16-oz can tomatoes, drained, sliced 
2 T Thousand Island dressing 

8 oz shredded corn beef 

8 oz shredded Swiss cheese 

Ye C rye crackers, crushed 

Vs t caraway seeds 

9 T butter, melted 


Spread sauerkraut in bottom of 2 at. oblong baking dish. Add the next 4 
ingredients in layers. Mix together crackers, caraway seeds, butter. Sprinkle 
over top of casserole. Microwave on HIGH 4 minutes. Reduce to 40% and cook 
another 7-8 minutes or until hot throughout. 


Serves 4-6. 


Diane Deaton * Virginia Beach, VA 
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© Corned Beef and Noodles 


8 oz package of noodles (medium wide) 
C cheese broken up 

1 C milk 

1 12 oz can corned beef, crumbled 

1 can cream of chicken soup 

¥%e C onion, diced 

¥, C buttered bread crumbs for top 


Cook noodles until tender; drain and put in baking dish. Add corned beef, 
cheese and onion. Mix soup and milk together and pour over top. Brown 
bread crumbs with butter and sprinkle over the top. Bake at 400° for 20 
minutes. 


Meats 


Serves 8. 


*It is helpful to spray the baking dish with Pam before assembling as it aids 
clean-up. 


Frances Martin e Ashland, VA 


Perfect Glazed Corned Beef 


3-4 lbs corned beef 

Ye C wine vinegar 

Y% C juice from canned peaches 
VY, C brown sugar 

1 T Worcestershire sauce 

Ye t pepper 

Ys t cloves 

1 t dry mustard 

1 t ginger Coptional) 


Soak corned beef in water to cover for one half hour. Remove and place on 
large sheet of foil in roasting pan. Pat dry. Combine all ingredients and pour 
over beef. Cover with foil and bake for 4 hours at 300°. Baste occasionally. 
Uncover meat to brown for last 15 minutes. 


Serves 8. 


Arlene Lapp * Winston Salem, NC 
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Meats 


Potato Frosted Meat Loaf 


2 |b lean ground beef 

Ve C canned beef broth 

Y3 C catsup 

2 eggs 

1 C packaged Italian bread crumbs 
Ye C minced celery 

1 T instant minced onion 

3 T parsley 

1% t salt 

Ye t pepper 

2 cups mashed potatoes (follow instant potato directions) 
¥3 C parmesan cheese 

2 T butter, melted 


Combine first 10 ingredients in a large bowl; mix well. Press mixture into a 
lightly greased 9 x 5 x 3 loaf pan. Bake in a 350° oven for 1 hour. Log will shrink 
from side of pan. Remove from oven and pour off drippings. Unmold loaf and 
put on a cookie sheet. Combine mashed potatoes with cheese in a medium 
bowl. Frost meat log with mixture and brush potatoes with melted butter. Bake 
at 400 degrees for 20 minutes or until potatoes are golden. 


Dorothy Bernstein * New York, NY 


Hurry-Up Meatloaf 


¥s |b ground beef 

1 8 oz can tomato sauce, divided 
Ve C soft breadcrumbs 

1 egg, slightly beaten 

1 T dried, minced onion flakes 

Ye t salt 

1 T brown sugar 

2 t dried parsley flakes 

% t Worcestershire sauce 


Combine ground beef, % C tomato sauce, breadcrumbs, egg, onion flakes, salt 
and parsley. Mix well. Shape mixture into 4 individual loaves. place in a lightly 
greased baking pan. Bake at 450° for 30 minutes. 


Combine remaining ingredients and pour over loaves; bake an additional 5 
minutes. 


Serves 9. 


Lynn Walker * Charleston, SC 
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Meat Loaf 


2 lbs ground chuck 

2 eggs 

1 medium onion, minced 

2 T sweet relish 

2 T chili sauce 

2 t salt 

Ys t pepper 

1 t pepper 

1 t chopped parsley 

Ye C quick cooking oats 

Ve t MSG 

3 hard cooked eggs, shelled 
1 3 oz can mushroom pieces and stems 
4 slices bacon 


Gravy 

Juices from meat loaf 

3 T flour 

1-% cup bouillon 

Ye t salt 

1 t Worcestershire sauce 
Ye t white pepper 

Ye t sugar 

1 t soy sauce 


Preheat oven to 350° F. 


Combine all meat loaf ingredients thoroughly except mushrooms, hard cooked 


eggs and bacon. 


Pack Y of mixture into a9” x 5” x 3” loaf pan. Soread mushrooms on top of this 
layer. Line up 3 hard cooked eggs in the middle. Pack the rest of the meat on 


top. Lay bacon pieces on top of meat loaf. 


Bake for 1 hour and 15 minutes. Remove from oven. Let stand for 5 minutes. Turn 


loaf on heated dish. Spoon off juices. 


Return juices to baking pan, add flour, stir to a smooth paste. Stir in bouillon, 


salt, Worcestershire sauce, white pepper and sugar. 


Cook over medium heat stirring with a wire whisk until gravy turns thick and 
smooth. Add 1 t kitchen bouquet or soy sauce to color gravy. 


Serve hot with meat loaf. 
Serves 5-6. 


Jessica Viado * Los Angeles, CA 
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Surprise Meatloaf 


1V% |b lean ground beef 
Ye C chopped onion 

Ys C dry bread crumbs 
Ys C catsup 

1 e9g 

1 t salt 

Ya t basil 

Ye t pepper 


Filling Mixture 

¥s C water 

2 T butter or margarine 

1 egg 

Ve t salt 

V3 C milk 

Ys C shredded cheddar cheese 

1% C Hungry Jack Mashed Potato Flakes 


Heat oven to 350°. Grease 9 x 5 inch pan. Combine first 8 ingredients. Press % 
mixture into pan. Make potato filling by heating water and adding salt in 
margarine. Remove from heat and add milk and potato flakes. Stir in egg and 
cheddar cheese. Spread mixture over meat and top with remaining meat 
mixture. Bake 50 to 60 minutes. Let cool for 5 minutes before inverting on a 
serving plate. Spread top with catsup. 


Jean Forlano * Richmond, VA 


O Beef Casserole 


2 C uncooked macaroni noodles 
1 lo ground beef 

1 2 OZ can tomato paste 

1 small onion, diced 

salt and pepper to taste 


Cook macaroni according to package. Brown beef in a skillet on medium heat. 
Add onion, tomato paste and cooked macaroni; salt and pepper to taste. 
Slowly add 2% C water. Let simmer for 20 minutes. 


*This is a basic casserole. Experiment with your favorite spices. 


Bernice Hardy * Richmond, VA 
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(aa) Deb’s Variety Goulash 


Basic recipe 

1 lo ground beef 

4 slices bacon 

1 medium green pepper, finely chopped 
1 medium onion, finely chopped 

3 16 oz cans of tomatoes 

2 large potatoes, grated 

salt and pepper to taste 


Fry bacon; crumble into pieces. In bacon fat, brown beef; drain. Add 
tomatoes, onions and peppers. Simmer until onions and peppers are tender; 
Y% hour. Add bacon and grated potatoes. Simmer for one hour. 


For variety, try different vegetables (green beans, lima beans, corn, peas) and 
use your favorite spice flavors (seasoned salt, thyme, oregano, basil). You can 
make it different every time! To stretch this dish, you can add more grated 
potato or some spaghetti. 


Debra Coughenour « Richmond, VA 


Dave’s Poor Man’s Stroganoff 


1 |b ground beef 

Ys C butter or margarine 

Ye C minced onion 

1 clove garlic, minced 

2 T flour 

1% t salt 

V4 t pepper 

Ya t paprika 

1 4 oz can mushrooms 

1 can cream of chicken soup, undiluted 
1 C dairy sour cream 
snipped parsley and chives 


Sauté onions in butter until golden. Stir in beef and next 6 ingredients. Sauté for 
5 minutes. Add soup and simmer, uncovered, 5 minutes more. Add sour 
cream, stirring constantly. Serve immediately over noodles, rice or toast. 


Serves 4. 


Sherry Dungremond +* Washington, DC 
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Cherizo & Peppers 


1 Io ground pork 

1 lb ground beef 

% clove of garlic chopped 
Ye C vinegar 

4 T Chili powder 

2 T salt 

9 T pepper 

1 t Red cayenne pepper 

2 Ig onions chopped 

4 bell peppers chopped 


Combine ingredients and stuff into pork casings or artificial sausage Casings. 
(Patties are acceptable) If links, first boil in half a pan of water till water is gone. 
Then ay Q onions and 4 peppers and one cup of water. Simmer till vegetables 
are tender. 


Good with eggs or served on a soft bun. 
Brian Kelly * Norfolk, VA 


Italian Style Ground Beef 


1 Ib lean ground beef 

Y% C cold water 

¥, t seasoned salt 

Ye t black pepper 

1 T minced parsley 

flour for coating 

1 e93, slightly beaten 

¥, C fine dry bread crumbs 

1 Toil 

4 slices mozzarella or Monterey Jack cheese 
1 C prepared spaghetti sauce 
9 T grated Parmesan cheese 


With hands, mix lightly together beef, water, salt, pepper and parsley. Shape 
into 4 patties, about % in thick. Coat both sides of patties with flour. Dip into 
beaten egg then into crumbs, coating well. Heat oil in skillet, brown patties 
quickly in hot oil until golden on both sides. Arrange in shallow 11% at baking 
dish. Put a slice of cheese on each patty, pour spaghetti sauce over cheese. 
Sprinkle each patty with Parmesan cheese. Bake at 400° for about 25 minutes. 


Serves 4. 
Debbie Rottweiler + Louisville, KY 
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Middlebury College’s Cheeseburger Potatoes 


Ye |b lean ground beef 

Ys C chopped onion 

3 T breadcrumbs 

1 egg 

2 T flour 

VY t garlic Powder 

2 C milk 

1 4 oz can sliced mushrooms 
8 slices American cheese 

4 large, hot baked potatoes 


In bowl, mix meat, onion, breadcrumbs and egg. Shape into 20 meatballs. 
Brown meatballs in a skillet; remove. To the drippings in the pan, add flour and 
garlic powder. Gradually add milk. Cook until mixture thickens. Add meatballs 
and mushrooms. Simmer for 10 minutes. Add cheese, stirring gently until 
melted. Halve baked potatoes. Serve meatball mixture over hot potatoes. 


Janet Barr ¢ Jericho, NY 


(aa) Indiana Goulash 


2 C uncooked macaroni 

1 lb ground beef 

1 medium onion 

1 can each: peas, corn, tomatoes (16 oz cans, do not drain) 
1 15 oz can tomato sauce 

salt and pepper 


Sauté beef with onion until beef is brown and onion is soft. Boil macaroni until 
almost tender. Drain and rinse. Toss together lightly all ingredients in large stew 
pot or sauce pan. Season to taste and simmer for 20 minutes or longer if 
necessary. This reheats well if there are leftovers. 


Serves 8. 
This can be stretched to serve 12 with addition of a third cup of macaroni. 
Frances Martin * Ashland, VA 
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Murphy's Beef Pie 


great for a buffet 


pastry for a double crust pie 

1 lo ground beef 

2 C finely shredded Chinese cabbage 

1 C thinly sliced carrots 

Y% t salt 

1 C hot water 

1 envelope beef flavored mushroom soup mix 
milk 


Roll pastry into a 16” or two 8" circles-transfer to cookie sheet. In a large skillet, 
crumble ground beef, add cabbage and carrots and salt. Cook until meat is 
browned, then cook covered for 10 minutes. Stir in hot water and soup mix. 
Simmer uncovered for 5 minutes. Spoon mixture onto % the pastry circle(s); 
fold over, sealing edges tightly. Brush top of beef pie with milk for a golden 
crust. Bake 30 minutes at 400°. 


Serves 6. 


Kathy Hannah » Richmond, VA 


Easy Supper 


1% lb ground beef 

1 C mushrooms 

2-4 sliced potatoes 

1 C sliced carrots 

1 large onion, sliced and separated into rings 
2 cans cream of mushroom soup 

salt and pepper to taste 


Brown meat, drain, then place in the bottom of a large, lightly greased 
Casserole dish. Next, make a layer of the mushrooms over the meat. Follow with 
a layer of potatoes, a layer of onions and one of carrots. Mix soup with 1 soup 


can of water. Pour over vegetables. Cover and bake at 350° for 1%-2 hours or 
until potatoes and carrots are soft. 


Diana B. Lee » Charleston, SC 
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(aa) Hamburger Hungarian Goulash 


1 lb hamburger 

1 medium onion chopped 

1 small green pepper chopped 
1¥%e C cooked macaroni 

15 oz can tomato sauce 

1 can tomatoes drained 


Brown hamburger, onion and green pepper. Drain fat and add canned 
tomatoes, sauce and macaroni. Mix well and simmer for approximately 15 
minutes. 


Dianne Caldwell ¢ Richmond, VA 


Kevin’s Mexican Delight 


(an original) 


1 |b ground beef 

2 onions, chopped 

1 pkg taco seasoning mix 

2 8 oz cans refried beans 

1 pkg large flour tortillas 

1 8 oz Jar taco sauce 

2 C shredded Cheddar cheese 

1 C shredded lettuce 

2 large tomatoes, chopped 

1 small container dairy sour cream 


Preheat oven to 450°. Brown ground beef, drain and add onions, taco 
seasoning and refried beans. Simmer for 15 minutes. Remove from heat. In each 
tortilla, place about % C filling and roll up. Place seam-side down in deep 
baking dish. Pour taco sauce over all. Sprinkle with cheese. Bake until cheese 
has melted, about 10 minutes. Remove from oven, sprinkle with lettuce and 
tomatoes. Dollop with sour cream. Ready to eat! 


Serves 8. 


Leanne A. Sullivan ¢ Nashville, TN 
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Domagala’s Enchilada Pie 


1 lb hamburger 

1 green pepper chopped 

1 onion chopped 

1 clove garlic 

salt and pepper to taste 

1 can Rotel (green chilies and tomatoes) 
1 t Worcestershire sauce 

2 cans enchilada sauce 

1 pkg large fritos 

1% C grated cheddar or jack cheese 


In large skillet brown meat and drain. Brown onion, pepper and garlic and add 
to hamburger. Add seasonings and simmer 5 minutes. In greased casserole, 
put layer of mixture, layer of cheese, and a layer of slightly crushed fritos. 
Repeat layers and top with cheese. Bake 20 minutes at 350°. Serve with a 
tossed salad and refried beans. 


Jan Domagala Raleigh, NC 


Meat Pie 


1 Ib ground beef 

% |b pork sausage 

1 large onion, cut up 

1 or 2t salt 

Ye or 1 t pepper 

3 t poultry seasoning 

2 9"unbaked pie crusts (use your favorite pie crust recipe) 


Combine the six ingredients; cover with water, let simmer for a couple of hours. 
When done, strain through colander. Line 9” pie pan with unbaked pie crust; 
spoon in mixture; cover with 9” unbaked pie crust and bake for 15 minutes in 
450 oven; then about 30 minutes at 350°. 


Serves 5. 


Joan Rexinger » Richmond, VA 
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Layered Hamburger Dish 


1 to % lbs hamburger 

1 small onion, grated 

1 can cream of mushroom soup 
¥3 soup can of water 

6-8 large potatoes 

salt to taste 

Ye t pepper 

4 slices American cheese 


Meats 


Brown meat. Drain excess grease and add soup, water, grated onion, salt and 
pepper and simmer until you have a gravy-like consistency. Boil potatoes and 
mash. Place mashed potatoes in the bottom of a large bowl and put slices of 
cheese over potatoes. Pour meat sauce on top and serve. 


Charla Hamaker * Richmond, VA 


BESBHREE 


Stuffed Bell Peppers 


4-6 bell peppers 

¥4 C uncooked rice 

1 lb ground beef 

1 8 oz can tomato sauce 
1 T salt 

1 t pepper 

Ye onion chopped 


Cut tops from peppers, remove membranes and seeds. Place in boiling water 
and cook until tender, about 10 minutes. Remove from water and drain well. 
Meanwhile cook rice in 1% cups of water for 15 minutes; drain, and place ina 
large bowl. Brown beef, drain fat and combine with rice. Add tomato sauce, 
salt and pepper and the onion, mix well. Stuff each pepper, place upright in a 
baking dish and cover with foil. Bake at 350° for 1 hour. 


Vanessa Thirkill » Inglewood, CA 
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(4 Five Minute Casserole 


1 lb ground beef 

1 can com 

1 C Minute rice 

1 8 oz can tomato sauce 


In a casserole dish layer rice, then com, the ground beef (crumbled) add salt 
and pepper to taste. Pour tomato sauce over meat. Cover dish and bake at 350° 
for 1 hour. 


Linda Haug * Los Angeles, CA 


Pigs In A Blanket 


Golampi 

1 large head cabbage 
1 Ib ground chuck 

1 egg 

1 C cooked rice 

1 Ib ground lean pork 
salt, pepper to taste 


Sauce 

Y% C ketchup 

1 can tomato soup 
1 soup can of water 


Steam cabbage until leaves are tender; remove top leaves and steam again 
until other leaves are soft. Combine ground meats, rice, egg, salt and pepper. 
Place large T of meat mixture into center of a cabbage leaf, roll cabbage around 
meat, tucking in ends. Repeat until all meat and cabbage are used. Place rolls 
snugly into a large pot. Chop any remaining cabbage and place on top of rolls. 
Combine sauce ingredients, pour over rolls. Cover and simmer for 1% hours. 


Ruth Ann Balla * Raleigh, NC 


Pigs In A Blanket Variation 


Use all beef for the filling. 

Add a grated carrot to the meat mixture. For the sauce, use / C lemon juice, “2 

: ee Sugar, mixed with 1-8 oz can tomato sauce; pour over rolls before 
aking. 


Mary Yolles * Washington, DC 
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Saif Salisbury Steaks 


Cooking Time: 12 to 14 minutes 
Standing Time: 3 to 5 minutes 
Cooking Utensil: 2 qt covered casserole 


1 Ib lean ground beef 
Ye C soft bread crumbs 
Y4 Cup chopped onion 
Ye t salt 

Ye t garlic Powder 

1 t Worcestershire sauce 
1 egg 


Sauce 

1 10 oz can beef bouillion 

9 T flour 

Ya C catsup 

VY, t basil 

1 T Worcestershire sauce 

1 2 oz can sliced mushrooms, drained 


Combine all meat ingredients in bowl. Divide into 4 portions and form into 4 
oval patties. Place in casserole. Cover with lid. Microcook on Medium High 
(70%) 6 minutes. 


Drain liquid and turn steaks over. 


Prepare sauce: Add bouillion slowly to flour, stirring until smooth. Add catsup, 
basil, Worcestershire sauce and mushrooms. Pour over steaks. Cover. Micro- 
cook on Medium High (70%) 6 to 8 minutes. Stir. 


Let stand covered. Serve with rice or mashed potatoes. 
Serves 4. 
Note: This recipe freezes well. 


From “The Microwave Touch” by Galen Hill 
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Stuffed Cabbage 


Toltott Kaposzta 

1¥% Ib lean pork, ground 

Ve C rice 

2 medium onions, chopped 
4 T bacon fat 

1 t pepper 

1 t paprika 

2% t salt 

1 pt water 

1 16 oz can tomatoes 

1 16 oz can sauerkraut 

1 large head cabbage 

1 lb neck bones or pig hocks (optional) 
1 egg, well beaten 


Fill large pot half full with water. Bring to a boil and add 2 t salt and 1 T vinegar. 
Core cabbage, place in boiling water to cover. With fork in one hand and knife 
in other hand, keep cutting off the leaves as they become wilted. Drain. Trim 
thick center vein from each cabbage leaf. Set cabbage leaves aside to cool. 
Parboil rice in 1% ats boiling water for 5 minutes. Drain, thoroughly. Fry onion 
in bacon fat until light brown. Cool. Mix all other ingredients with rice and 
onion mixture, blend thoroughly. Place 1 large T of meat mixture into each 
cabbage leaf. Roll up and tuck both ends in to make a nice neat roll. Rinse 
sauerkraut in strainer with cold water and let drain. Place neck bones or pig 
hocks with a layer of sauerkraut in bottom of 6 at pot. Place cabbage rolls close 
together in layers. Sprinkle Ys of remaining sauerkraut on cabbage rolls. Place 
2 can tomatoes on top, continue process until cabbage rolls are used up. Put 
remaining sauerkraut and tomatoes on top. Sprinkle with salt. Add 1 pint water 
or enough to cover. Cook for approximately 11% hours. 


llene Decker * Thousand Oaks, CA 
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(4 Sausage Casserole 


1 lob bulk hot sausage 

2 medium onions, chopped 
1 green pepper, chopped 
16-0z can tomatoes 

1 cup uncooked macaroni 

1 T sugar 

1 C sour cream 

Parmesan cheese 


Brown sausage and drain. Add onions and green pepper and saute until 
tender. Drain off fat. Add remaining ingredients except sour cream. Cover and 
simmer for 20 minutes. Remove from heat and stir in sour cream. Place in a 
serving dish and sprinkle with cheese. 


Serves 4. 


Kyle Clements * Richmond, VA 


(aa) Sausage Skillet Dinner 


1 lb bulk pork sausage 

1 C chopped onion 

1 8 oz pkg noodles, cooked 
1 16 oz can tomatoes 

1 C grated Cheddar cheese 
1 T sugar 

2 t salt 

1 t chili powder 

1 C dairy sour cream 


Cook sausage and onion in skillet until meat is browned and onion is trans- 
parent. Pour off drippings. Add noodles, tomatoes, sugar, and chili powder. 
Cover and simmer about 15 minutes. Stir in sour cream and heat to serving 
temperature. Sprinkle grated cheese on top. Serve at once. 


Makes 6 servings. 


Lynn Walker * Charleston, SC 
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Traditional Adobo 


(Pork in Vinegar and Soy Sauce) 


1-% |b pork shoulder or butt cut into 1-%" cubes 
Ya cup vinegar 

2 T soy sauce 

1 t salt 

3 cloves garlic, minced 

1 small bay leaf 

Ys t pepper 

1 T sugar 

Ye C water 

2 T cooking oil 


Combine all ingredients except cooking oil, ina pot, and let stand for at least 30 
minutes. 


Simmer covered for 1 hour or until meat is tender. Drain and reserve sauce. 
Heat cooking oil in skillet. Brown meat on all sides. Transfer to a serving dish. 


Pour off all remaining oil from skillet. Add reserved sauce and cook for a minute 
or two scraping all browned bits sticking to pan. Pour sauce over meat and 
serve. 

Variation 

May be done with chicken or a combination of chicken and pork. Beef or 
chicken livers may be added too if desired. 


Serves 4-6. 
Jessica Viado * Los Angeles, CA 


Hop 'N John 


1 Ib kidney beans or black eyed peas 
1 sprig of thyme 

2 cups uncooked rice 

1 large Bermuda onion, chopped 

1 Ib beef franks (cut franks in half) 


Boil beans and thyme in 2 quarts of water until the beans split. Fry onion and 
franks until onion is golden. Add to beans. Add rice to mixture, season with salt 
and pepper, to taste. Stir, cover tightly and cook over low heat for 45 minutes. 
This can be served as a main dish or a hearty side dish. 


Serves 8. 
Linda Wilson * Atlanta, GA 
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Lechon (Roasted Pork) 


Oven-roasted! Pork with Liver Sauce 


1 hog’s head or fresh ham roast (about 5 Ibs.) 
1T salt 


Preheat oven to 350° F. 


Clean hog’s head thoroughly. Dry with paper towel. RUO with salt all over. Roast 
in oven for about 3-% hours or 40 minutes per pound. Cover ears with foil to 
protect it from burning. 


Brush skin with fat drippings every 10 minutes during the last hour to make skin 
crisp. 


Increase heat to 450° F. and roast for 20-30 minutes more. Skin should be crispy 
and golden brown. 


Cut into serving pieces. Serve with liver sauce. 
Jessica Viado * Los Angeles, CA 


Lechon’s Liver Sauce 


2 T cooking oil 

8 large cloves garlic, crushed 

2 T finely chopped onions 

1 4 oz can liver paste or liver sausage 
1-Ye C water 

Ys Cup vinegar 

1 t salt 

1 t black pepper 

Ya C sugar 

Ys C fine bread crumbs 


Heat oil in saucepan, add garlic and cook until brown. Add onions and cook 1 
minute more. 


Add liver paste to garlic and onions and combine well. Season with salt and 
pepper. Gradually add water and stir well. 


Add vinegar and sugar and let come to a boil without stirring. Then add fine 
bread crumbs and cook stirring until thick. 


Makes about 2 cups. 
Jessico Viado « Los Angeles, CA 
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4 Winebraten 


2 C “carelessly cut” cubes leftover pork or beef roast 
Va C wine vinegar 

2 T mixed pickling spice, tied in a small piece of cheesecloth 
Vs t Kitchen Bouquet sauce 

% t salt 

Ye t pepper 

V4 t MSG 

1 C leftover roast gravy or canned gravy 

1 medium onion, chopped 

Ye C California Port 

1 T comstarch 


Combine all in a saucepan. Simmer, covered, one hour or longer, stirring 
occasionally. If more thickening is desired, add a little more cornstarch 
blended with water; cook stirring, until thickened. Serve over boiled noodles. 


Kathy Hannah « Richmond, VA 


Our Favorite Barbecue 


5-6 Ilo fresh picnic shoulder 
1% C water 


sauce 

1 C water 

%e C vinegar 

1 T celery seed 

1 clove garlic, cut in half 

1 medium onion, finely chopped 
salt and pepper 


Bake roast with water, covered, at 350° for 30-35 minutes per pound, or more, 
until the meat is well done and can easily be pulled off the bones. Cool; 
remove meat from bones, reserving broth. Coarsely grind or finely chop meat. 
Place ina large frying pan with the reserved broth (which has been skimmed of 
fat). Add the Sauce ingredients. The meat should be covered with liquid; if 
not, add more water. Simmer the mixture on low heat for about 3 hours. If the 
liquid cooks off too soon, add more water. When done, meat should have a 
small amount of liquid left. Serve on warm buns. Coleslaw may be added, if 
desired. 


Marlene Rivas * Richmond, VA 
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(as) Scalloped Potatoes and Ham 


great for holiday ham leftovers or anytime! 


6-8 Medium potatoes, sliced 
2 C sliced or cubed ham 

9-3 medium onions, sliced 
Ye C milk 

Ve C water 

salt and pepper to taste 


In a large casserole dish, put /% the potatoes. Top with a layer of ham then a 
layer of onions. Top with remaining potatoes. Combine milk, water, salt and 
pepper; pour over casserole. Bake at 350° for 35-45 minutes, or until potatoes 
test done. 


Pat Lanzarone « Richmond, VA 


Scalloped Ham 


1% C bread crumbs 

1% C cooked spinach drained and chopped 
4 hard cooked eggs chopped 

2 C chopped cooked ham 

Y% t nutmeg 

% t pepper 

3 cups white sauce (recipe follows) 


Preheat oven to 350°. Butter a 1% qt casserole and sprinkle % C of bread 
crumbs over the bottom. Spread % C spinach over the crumbs, then % the 
chopped eggs and 1 C chopped ham. Stir the nutmeg and pepper into the 
white sauce and spoon half the sauce over the ham. Repeat the layers finishing 
with the remaining cup of bread crumbs. Bake for 45 minutes covered until 
bubbling and brown. 


White Sauce 

6 T butter 

6 T flour 

3 C heated milk 

salt and pepper to taste 


Melt butter in saucepan. Stir in flour and cook until the paste is well blended 
being careful not to let it brown. Slowly add hot milk and stir until sauce 
thickens. Bring to a boil and add salt and pepper. Cook over low heat 3 minutes 
stirring constantly. Remove from heat. 


Carol Beercheck * Los Angeles, CA 
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Microwaved Ham and Broccoli Roll-Ups 


1 envelope hollandaise sauce mix 

1 10-0z pkg frozen broccoli spears 

1 8-0z pkg boiled ham slices 

1 8-0z pkg sliced Swiss cheese - cut to size of ham slices 


Prepare hollandaise sauce mix as directed on pkg, set aside. Remove outer 
wrap from broccoli box, place in oven. Microwave on HIGH 3-5 minutes or 
until defrosted. 


Assemble Rolls by layering 2 ham slices, 1 cheese slice and 2 broccoli spears. 
Roll up. Place seam side down in 12 x 8” dish. Cover with wax paper. 
Microwave on HIGH 4-6 minutes or until cheese is melted. Rotate dish 7% turn 
after half the time. 


Pour sauce evenly over rolls. Reduce power to 50% (medium) Microwave 2-5 
minutes or until sauce is heated. 


Diane Deaton « Virginia Beach, VA 


Ham and Spinach Roll-Ups 


1 can cream of celery soup 

1 C sour cream 

9 T dijon style mustard 

1 C quick cook rice 

1 10 oz package of frozen chopped spinach, water pressed out 
1 C small curd cottage cheese 
9 eggs 

Ye C finely chopped onion 

¥; C unsifted flour 

18 slices boiled ham 

Parsley buttered bread crumbs 
paprika 


Preheat oven to 350°. In small bowl, mix soup, sour cream and mustard. In 
medium bow! combine 2 C soup mixture, rice, spinach, cheese, 299s, ONIONS, 
and flour. Mix well. 


Place about 2 heaping T spinach mixture on each ham slice. Roll up and place 
close together, seam side down, in 11 x 7 baking dish. Sooon remaining soup 
mixture over ham rolls and top with crumbs and paprika. Bake uncovered 30 to 
35 minutes or until hot and bubbly. Let stand 10 minutes before serving. 


Joyce Garlick * Virginia Beach, VA 
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Spinach-Ham Roll 


“A bit of a production, but an absolutely smashing entree” 


Roll 

Y_ C butter or margarine 

Ye C unsifted all purpose flour 

2 C milk 

% t salt 

4 eggs, separated at room temperature 


Filling 

2 T butter or margarine 

Ye C finely chopped onion 

1 10 oz pkg frozen chopped spinach, cooked and well drained 
1-Y%e C chopped cooked ham 

1 t prepared mustard 

Y% t salt 

Ye t pepper 

1 5 oz pkg spiced cheese with garlic and heros 


Preheat oven to 400. Lightly grease a 15-% x 10-% inch jelly roll pan. Line 
bottom with waxed paper and grease again; sprinkle lightly with flour, tap out 
excess. 


For Roll 

In a 2-quart saucepan, melt butter or margarine. Stir in flour and cook until 
smooth, stirring with wire whisk. Gradually stir in milk and salt, and cook, stirring 
constantly, until mixture is thick. Remove from heat and stir in egg yolks, one at a 
time. Allow mixture to cool to lukewarm. Beat egg whites with electric mixer 
until soft peaks form. Fold into egg yolk mixture. Gently spread evenly into 
prepared pan. Bake 30 minutes until puffed and brown. 


For Filling 

While roll bakes, prepare filling. In medium skillet, melt butter or margarine; add 
onion, sauté until tender. Add spinach, cook 30 seconds. Stir in remaining 
ingredients and cook over low heat until cheese is melted and mixture is well 
blended. Keep warm. 


To Assemble 

Immediately invert onto a clean towel. Spread with warm filling and roll up, 
using towel, from 15-¥%" side, jelly roll fashion. (May be prepared in advance 
to this point.) Cool; then wrap well in foil and refrigerate up to 24 hours. Warm 
in a 200 degree oven for 30 minutes before serving. Cut roll into 15 one inch 
slices. (About 165 calories per slice) 


For Brunch for 25, makes two rolls. 


Joan Rexinger * Richmond, VA 
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(5 Jumbelia 


1 pkg Uncle Ben's spanish rice mix 
1 lb shrimp 

2 C chopped ham 

5 to 6 chopped green onions 

1 medium green pepper, chopped 


Prepare rice according to package directions and set aside. Brown onions and 
peppers and add ham. Stir fry for a minute or two. Add vegetable mixture to 
rice. Heat to boiling and add shrimp. Heat until shrimp turns pink. 


Mary King * Norfolk, VA 


Honey Glazed Pork Chops with Yams and Apples in a Skillet 


This is a a fast easy meal. Great if you work or get a late start on dinner. 


4 pork chops 

4 T honey 

9 t kitchen bouquet 

4 medium sized yams 
2 medium sized apples 
Ye C apple juice (any fruit juice) 
1% t salt 

Ye t pepper 

Ye t cinnamon 

Ye t nutmeg 

Y%, C brown sugar 


Combine honey and kitchen bouquet in large skillet over low heat. Turn chops 
to coat on all sides. Increase heat to medium; brown chops. Remove chops. 
Add alittle apple juice to skillet, stirring to loosen bits. Add pared yams—cut 
in Ys inch rounds. Add pared thickly sliced apples. 


Add brown sugar to coat apples and yams. Sprinkle with about /% nutmeg. 
Top with chops. Salt and pepper. Use remaining cinnamon and nutmeg. Pour 
remaining apple juice over chops, bring to boil, cover and cook over low to 
medium heat until tender about 45 minutes; baste occasionally. If necessary 
add more apple juice. 


This recipe can easily be converted to microwave. Reduce amount of apple 
juice and cook in microwave on high or 20 minutes. 


Laura Liverman * Los Angeles, CA 
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Sweet and Sour Pork Chops 


6 medium pork chops, %” thick 

Ys, C vegetable oil 

1 green pepper, cut in 1” squares 

1 C sliced celery 

1 small onion, cut in eighths 

2 T comstarch 

3 T packed brown sugar 

1 t salt 

Ye C orange juice 

Ye C vinegar 

1 15% oz can Manwich Sloppy Joe sauce 
1 8% oz can sliced pineapple, undrained and quartered 


Trim fat from pork chops. Brown in oil in large skillet; remove and set aside. 
Add to skillet green pepper, celery and onion. Sauté lightly; drain fat. Mix 
cornstarch and brown sugar. Add to skillet with remaining ingredients. Cook, 
stirring constantly, until thickened. Return pork chops to skillet; cover and 
simmer 30 minutes over low heat, stirring once or twice. 


Makes 4-6 servings. 
Cheryl O. Woods * Los Angeles, CA 


Grilled Teriyaki Pork Chops 


8 pork chops, "—7%4”" thick 

Ye C soy sauce 

Ya C dry sherry 

Y3 C firmly packed brown sugar 
Ys C vinegar 

2 T vegetable oil 

1 clove garlic, finely chopped 
Y t ground ginger 


Trim excess fat off pork chops. For marinade, combine remaining ingredients. 
Pour half of marinade into large glass dish. Place chops in marinade; pour 
remaining marinade over chops. Cover and refrigerate 2-3 hours or overnight, 
turning occasionally. Remove chops from marinade. Heat marinade in sauce- 
pot and grill chops over medium to low direct heat 8-12 minutes or until 
browned. Turn, brush with reserved marinade and grill 8-12 minutes until juicy 
and tender. 


Serves 4. 
Ilene Decker * Thousand Oaks, CA 
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Pork Chop and Potato Scallop 


4 pork chops (about 1 Ilo) 

Salt 

pepper 

1 can cream of mushroom soup 
Ye C sour cream 

Ys C water 

Ve t dried dill weed, crushed 

4 cups thinly sliced potatoes 
parsley 


In skillet brown chops with shortening. Season with salt and pepper and set 
aside. Blend soup, sour cream, water, and dill. In 2 qt. casserole, alternate 
layers of potatoes and sauce saving a little sauce for the top of the chops. Cover 
and bake at 375° for 45 minutes. Top with chops and sauce and bake 30 
minutes more until done. Garnish with parsley. Makes 3 servings. 


Carol Beercheck * Los Angeles, CA 


Pork Chops a l’Orange 


good enough for company with rice, broccoli and a salad 


4 loin or boneless pork chops, 37-1” thick 
1% T flour 

9 t seasoning salt 

1 t curry powder 
Ye t salt 

Ye t paprika 

Vs t pepper 

1 T vegetable oil 
Ve C orange juice 
4 whole cloves 

4 thin orange slices 
2 T cold water 


Trim excess fat from chops. Combine flour, seasoning salt, curry, paprika, salt 
and pepper. Save 1 teaspoon. Coat chops evenly in remaining flour mixture. 
Brown chops in oil in frypan; add orange juice and cloves. Simmer, covered, 
45 minutes or until tender, turning chops occasionally. Add orange slices last 5 
minutes. Remove chops and orange slices to warm serving platter. Blend 
reserved flour into two tablespoons cold waterr. Pour slowly into frypan, 
stirring constantly. Cook and stir until smoothly thickened. Spoon sauce over 
chops. Recipe easily doubles or triples for company fare. 


Kathy Hannah Richmond, VA 
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Sherry Pork Chops and Apples 


2 T oil 

6 thick pork chops 

3 medium apples; unpared, cored and sliced 
Ys, C brown sugar 

Ye t cinnamon 

2 T butter 

salt and pepper, to taste 

Ye C sherry (dry or cooking) 


Brown chops in oil. Arrange apple slices ina greased 9 x 13 in pan. Mix sugar 
and cinnamon and sprinkle mixture over apples. Dot apples with butter and 
place chops on the apple slices. Sprinkle with salt and pepper and pour sherry 
over all. Cover and bake at 350° for 1 hour. 


Serves 6. 
Irene Sulkowski ¢ Richmond, VA 


Spareribs Barbecue 


2 los spareribs 

YC soy sauce 

2 T lemon juice 

3 cloves garlic, minced 
Ys C brown sugar 

1 t salt 


Combine all ingredients and let marinate overnight or at least 4 hours turning 
pieces frequently to soak them evenly. 


Pour hot water in pan of roaster to a depth of 1 inch. Place ritos on roaster rack 
and bake in preheated 350°F. oven for 1 hour, turing ribs once after 30 
minutes. 


Serves 4. 


Jessica Viado « Los Angeles, CA 


77 


Meats 


Meats 


Chops, Pizza-Style 


44" pork chops, trimmed 

2T oil 

% C tomato sauce 

Ye t oregano 

1 T minced parsley 

1 clove garlic, minced 

salt and pepper to taste 

Heat oil in frying pan, brown chops. Add parsley and garlic and cook 2-3 
minutes. Add a small amount of water or wine. Pour tomato sauce over each 
chop, sprinkle with oregano. Cover and simmer over low heat. Turn chops after 
15 minutes; check for doneness after 30 minutes. 


Lisa Schaefer * Huntington Station, NY 


Sweet and Sour Ribs 


Sauce 

1 can tomato sauce 

1 C vinegar 

2 T meat sauce (optional) 
1 t salt 

1 T dry mustard 

1 t paprika 

Ye t pepper 

1 clove garlic cut fine 


Cover and simmer sauce 15 minutes. 
Ribs 
Preheat oven to 325°. 


Cook ribs for an hour and 15 minutes. Country style ribs work the best. Pour half 
of the sauce over the ribs and cook 45 minutes longer. Add rest of the sauce 


shortly before serving. 
Laura Mann « Thousand Oaks, VA 
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Sweet and Sour Lamb Chops or Riblets 


2 Ib lamb cut in serving sized pieces 

2 T peanut oil 

VY, C chopped onion 

1 C sliced carrots 

1 C pineapple chunks, reserve syrup for sauce 
2 green peppers, cut into 1” squares 

6 small sweet pickles, diced 


Sauce 

1 clove garlic, mashed 

1 bunch green onions, chopped 

2 T cornstarch 

2 T brown sugar 

2 T teriyaki sauce 

2 T mustard 

2 T vinegar 

1 C pineapple syrup 

1 bouillon cube dissolved in %4 C hot water 


Marinade 

Ye C vinegar 

Ys C teriyaki sauce 
Y% t salt 


Marinate lamb overnight in marinade mixture. About two hours before serving, 
place lamb, marinade and enough water to cover in a large saucepan. Bring to 
boil, reduce heat and simmer about 1 hour or until tender. Drain. Heat oil in a 
large skillet. Brown lamb pieces in hot oil; add onion, green peppers and 
carrots and fry until onion begins to wilt. Add pineapple and pickles. Mix 
sauce ingredients and add to the lamb and vegetables, stir in well. Cover and 
simmer about 20 minutes or until the vegetables are tender; stir occasionally. 


Serve with rice or noodles. 
Serves 4. 
H. Rhone « Los Angeles, CA 
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Lodi Veal Sauté 


2 large yellow onions, finely chopped 
1 C chopped parsley 

1 clove garlic, peeled and crushed 

Vs t dried rosemary, crushed 

V4-Ye t oregano, crushed 

Vs C olive oil 

2 Ibs top round veal steak, sliced into % x % x 1%" strips 
1% t salt 

Va t pepper 

% C sliced green olives 

1 4 oz can button mushrooms, drained 
1 C dry white wine 

VY t allspice 

1 lemon, sliced 


Sauté onions, parsley, garlic, rosemary and oregano in heated oil until slightly 
cooked but not browned. Add veal strips, salt and pepper. Sauté slightly, 
about 5 minutes, mixing well. Add olives, mushrooms, wine and allspice. 
Cover and simmer until veal is tender, 5-10 minutes. Top with lemon slices. 
Cover and simmer 5 minutes longer. Discard lemon slices and serve. Good with 
buttered noodles. 


Kathy Hannah « Richmond, VA 


Cooks’ Quips 


A pot roast can be attractively served by removing it from the broth, slicing or 
shredding it and place on a platter surrounded by the vegetable with which it 
was cooked; cover with foil and put it back into a 200° oven until serving time 
(up to 30 minutes). This allows plenty of time to thicken the gravy and to 
perform any last minute details. 


A 4-lb stewing or frying chicken yields about 4 cups cut-up chicken for 
casseroles or salads. 


Too salty? Try adding 4 small amount of sugar or add a pared potato, 
discarding after cooking. 


A pinch of salt added to flour before it is mixed with liquid will help avoid 
lumpy gravy. Mix flour (2 T) with /% C water or cooled liquid before adding to 
cooking liquid. 


To aid in browning fat for use in gravy, add 1% t sugar to the pan when scraping 
up brown bits. 
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Rita’s Chicken and Rice 


1 fryer, cut up in eighths 

1 T lemon juice 

soy sauce 

seasoned salt 

Ys C vegetable oil 

1 clove garlic, minced 

1 medium onion, chopped 

1 large tomato, cut in chunks or 10 cherry tomatoes, halved 
1 bay leaf 

Ya t thyme 

Ye C white wine 

1 8-oz can tomato sauce 

1 C uncooked rice 

Ya C sliced olives 

1 C cooked ham, pork or sausage pieces (sausage is best) 
pimentos and sliced hard boiled egg for garnish. 


Poultry 


Season chicken pieces with lemon Juice. Sprinkle liberally with soy sauce. Add 
seasoned salt to taste. Cover and refrigerate 5-6 hours or over night. When 
ready to cook, brown chicken in hot oil. Add garlic, onion, tomato, bay leaf, 
thyme, wine and tomato sauce. Cook for 20-30 minutes, covered, at a slow 
simmer. Rinse rice until water runs clear. Add to the chicken liquid. Bring to a 
boil, then reduce heat once again to simmer. Cook, covered uniil all the liquid 
is absorbed (check at 20 minutes). If mixture seems too dry, add a little boiling 
water. Turn bottom rice to top with a fork. Add olives and cooked sausage or 
meat. Put in 325° oven to hold for a short while. This will dry the mixture if 
necessary. If just heating through, cover with foil. 


Mary Wagner ¢ Richmond, VA 


© Chicken and Rice 


1 10.5-0oz can cream of mushroom soup 
1 soup can of milk 

¥,C uncooked Minute rice 

1 4-0oz can mushrooms 

1 envelope onion soup mix 

4 chicken breasts 


Blend soup and milk. Stir in rice, mushrooms, soup mix. Pour into 
11¥%2 x 7% X 1¥2" dish. Arrange chicken on top of rice. Cover with foil. Bake 1 
hour at 350°. Uncover and bake 15 minutes more. 


Mary Ann Bryant ¢ Louisville, KY 


81 





Poultry 


Rellenong Manok (Stuffed, Boned Chicken) 


3% to 4 Ib roasting chicken 
2 T lemon juice 

3 T sugar 

1% |b ground pork 

% |b finely chopped ham 

3 T sweet relish 

2 T catsup 

1 t salt 

1 medium onion, finely chopped 
9 T raisins 

2 eggs, raw 

% tsp. white pepper 

4 shelled hard cooked eggs 
2T melted butter 


Rinse chicken in cold water. Dry thoroughly. Cut along the backbone from neck 
to tail. Carefully free the meat from the bones with a sharp paring knife working 
from the neck toward the tail, taking care not to pierce the skin. 


Combine lemon juice, soy sauce and suger; pour this mixture over boned 
chicken and let marinate for at least 1 hour. 


Thoroughly combine the rest of the ingredients except the hard cooked eggs 
and melted butter. If desired, fry a teaspoonful of this mixture to taste for 
seasoning. 


Stuff boned chicken with pork mixture. Press the hard cooked eggs into the 
stuffing, 2 on each side of the chicken. 


Sew up opening (ordinary thread and sewing needle will do). Fold neck skin 
and fasten with a small skewer or toothpick to the back of the chicken. Pat the 
chicken into a semblance of its original shape. 


Brush stuffed chicken all over with melted butter. Place breast side up on arack 
Over a roaster pan. Bake in a preheated 350° oven loosely covered with foil for 
1% hours. Remove foil during the last 30 minutes to brown the chicken. 


Let the chicken cool for 30 minutes before slicing because it does not slice well 
when hot. Serve the gravy. 


, 
. 
. 
: 
a 
, 
2 





Ze 


hoe 


Gravy For Stuffed Chicken 


4 T pan drippings from roasted chicken 

4 T flour 

2 C chicken broth (made from bones of chicken) 
Salt and pepper to taste. 


Combine pan drippings with flour in a saucepan and place over moderate 
heat. Slowly add broth stirring continuously with a whisk. Scrape all browned 
bits clinging to pan. Simmer stirring for 6-8 minutes or until thick and smooth. 
Correct the seasonings. Serves 8-10. 


Jessica Viado « Los Angeles, CA 


Stuffed Cornish Hens 


Ys C chicken bouillon 

YC dry white wine 

Ys t thyme leaves 

VY, t parsley leaves 

2 4%-0Z jars sliced mushrooms, drained 
1 C finely chopped celery 

1 C fresh or frozen chopped onion 

Ye t pepper 

salt 

4 1 |b Rock Cornish hens 


In asmall bowl, stir bouillon, wine, thyme and parsley; set aside. In large bowl, 
combine mushrooms, celery, onion, pepper and Vt salt. Preheat oven to 375°. 
Remove giblets and necks from hens. Rinse hens and drain well. Tuck neck skin 
of hens under wings to secure them. Lightly sprinkle cavities and outside of 
hens with salt. Lightly spoon mushroom mixture into cavities. With string, tie 
legs and tail of each hen together. Place hens, breast-side up, in 13” x 9” 
roasting pan; pour bouillon mixture over hens. Roast hens, brushing every 15 
minutes with liquid in pan, for 1% hours or until a leg can be moved easily up 
and down. Remove strings. Skim fat from juice in pan and serve juice with hens. 
Makes 4 servings. 


Rhonda Brant * Washington, D.C. 
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Huntington Chicken 


better when made the day before, and it can be frozen 


2 9 Ib ycung chickens* 

1 C dry white wine 

salt and pepper 

1% C small shell macaroni, uncooked 

Ve C chopped green pepper 

Ye C chopped pimentos 

2 4-0z cans button mushrooms, drained 

1 can cream of chicken or mushroom soup 
4-5 dashes Tabasco sauce (or more, to taste) 
1 C cheese cracker crumbs 

1 C grated sharp cheese 


Combine chicken in wine and enough water to cover (about 2-3 cups) until 
tender, seasoning with salt and pepper. Pour off and reserve liquid from 
chicken. Measure cooking liquid from chicken, add enough water to make 5 
cups. Cook macaroni and green pepper in chicken liquid for 10 minutes. Drain, 
reserving liquid. Cut chicken meat from the bones into bite-sized pieces. In a 
large mixing bowl, combine chicken, cooked macaroni, green pepper, pIM- 
entos, drained mushrooms, soup, chicken liquid and Tabasco sauce. In an 
8 x 19” glass baking dish, place a layer of chicken mixture; top with a layer of 
cracker crumbs, then a layer of cheese. Repeat layers until all ingredients are 
used, ending with cheese. Bake at 350° for 30 minutes, making sure that cheese 
has melted. 


Makes 8-10 servings 


*You may substitute 4 cups of leftover, cooked chicken or turkey. In this Case, 
cook macaroni in 5 cups of water to which you have added 3 teaspoons 
chicken bouillon granules. 


Kathy Hannah * Richmond, VA 


Boiled Chicken 


1 or 2 whole fryers 
water 
salt 


Bring @ soup pot full of water to a boil. Add salt and chicken(s). Water must 
cover chicken. Bring to a second boil, cover and turn off heat. Let chickens sit 


for 1 hour no more, no less. Chicken is very tender and can be used as is or used 
for sandwiches or salads. 


Robyn Browning * Los Angeles, CA 
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Chicken and Mushrooms 


for the crock-pot or slow cooker 


1 cut up fryer 

2 T butter 

salt and pepper to taste 

2 T dry Italian dressing mix 

1 can cream of mushroom soup 

9 3-0oz pkgs cream cheese, cubed 
Ye C dry sherry 

1 T chopped onion 

1 4-oz can drained mushrooms 


Wash chicken and pat dry. Brush with butter. Sprinkle with salt and pepper. 
Place in a slow cooker, sprinkle with dressing mix. Cover and cook on low heat 
for 5-6 hours. About 45 minutes before serving, mix soup, cream cheese, 
sherry and onion in saucepan. Cook until smooth. Pour over chicken in pot and 
add mushrooms. Cover and cook for another 30 minutes; serve over rice or 
noodles. 


Anne Donnelly » Richmond, VA 


Hot Chicken Salad 


9 C cooked chicken (may use chicken breasts) 
3 hard boiled eggs, chopped 

1 C chopped celery 

Ye € mayonnaise 

1 T lemon juice 

Ye C sliced almonds 

1 can undiluted cream of chicken soup 

salt and pepper 

crushed potato chips or Swiss cheese 


Combine all ingredients except chips or cheese. Mix well. Pour into casserole 
and top with crushed chips or cheese. Bake at 400° for 20 minutes. 


Serves 6. 
Mona Cecil * Richmond, VA 
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Chicken Honey 


1 3 lb chicken, halved 


Marinade 

1 T lemon juice 

2 T soy sauce 

3 T packed brown sugar 
1% t salt 

Ye t MSG 

1 t tabasco sauce 
Basting Mix 

Vs, cup honey 

Ve T soy sauce 


Wash and dry chicken halves thoroughly. Combine ingredients for marinade 
and pour over chicken in a shallow bowl. Cover and refrigerate overnight or at 
least 4 hours. Preheat oven to 350°. Drain chicken, place on rack of roasting pan. 
Pour 1 cup water in bottom of pan. Cover loosely with aluminum foil. Bake for 
30 minutes. (Water in pan will steam-cook chicken.) Meanwhile, combine 
basting mix. Remove foil covering of chicken. Bake for 10 minutes more, basting 
every 5 minutes until brown all over. Turn chicken over and bake another 10 
minutes basting as before to brown the other side. 


Serves 4 


Jessica Viado * Los Angeles, CA 


(9 Spanish Chicken 


Brown chicken pieces in vegetable oi! with 1 medium onion, chopped. 
Add 


1 C pitted ripe olives, sliced 
¥%e C pimentos, shredded 

1 T chopped parsley 

1 C tomato juice 


salt, pepper and paprika to taste 
Cover and simmer until tender, about 1 hour. 
Linda Wilson « Atlanta, GA 
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Stewed Chicken 


1 large roasting chicken cut-up 
9 Ios carrots 

6 to 7 potatoes 

3 medium onions 


Poultry 


Seasonings: garlic powder 
onion powder 
paprika 
celery salt 


Slice onions and line the bottom of your roasting pan. Season each piece of 
chicken. Place on the onions. Slice carrots and potatoes and place over the 
chicken. Season to taste. Add 1 cup of water and cover. Cook at 325° to 350° 
for 2 hours. Baste periodically. 


Dinah Kazden « Los Angeles, CA 


Dumplings for Chicken 


1% C flour 

2 t baking powder 
¥4 C milk 

Ws t salt 

3 T shortening 


Combine flour, baking powder, and salt in mixing bowl. Cut in shortening until 
mixture resembles cornmeal. Stir in milk until just blended. Place about % inch 
water in a large saucepot with a wire rack that comes 2 to 3 inches above water 
line. Cover rack with lightly oiled waxed paper, oiled side up. With water 
gently simmering, drop dumplings by tablespoons onto waxed paper leaving 
room in between for expansion. Steam 8 minutes, uncovered, then cover and 
steam for 7 minutes longer. 


Michelle and Jean * Los Angeles, CA 
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Chicken Creole 


3 lb chicken 

2 |b canned tomatoes, chopped 

1 large onion, chopped 

1 medium green pepper, chopped 
6 cloves garlic, finely minced 

2 bay leaves 

1 t oregano 

salt and pepper to taste 


Boil chicken, remove skin and bones and cut into medium-sized pieces. Set 
aside. Combine remaining ingredients and bring to a boil. Reduce heat and 
simmer for 15 minutes. Add chicken. Bake in a glass baking dish for 30 minutes 
at 350°. Serve over rice. 


Linda Dillon » Richmond, VA 


Chicken Stew Sullivan 


1 whole chicken 
Ys C butter 


1 Ib can each; peas, green beans, potatoes, corn and carrots 
5 t flour 


Cut up chicken; brown pieces in butter. Put pieces into pot with just enough 
water or chicken stock to cover. Bring liquid to a boil. Reduce heat at once. 
Simmer, uncovered 45 minutes to an hour or unti] tender. Remove chicken to 
Cool. Remove meat from bones and chop into bite-sized pieces. Return 
chicken to broth along with all vegetables. Cook 15 minutes on medium heat. 
Turn on high, bring to boiling. Mix flour with a small amount of cold water, stir 


into stew. Let stew thicken, stirring, constantly. Season to taste. Pour over 
bread, rice, etc. 


Leanne A. Sullivan Nashville, TN 
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Hungarian Chicken Paprikash 


1 chopped onion 

4 T vegetable oil 

1 T paprika 

1 t black pepper 

2 T salt 

4-5 lls chicken, cut into pieces 
1% C water 

Ye pt sour cream 


Poultry 


Sauté onion in oil; add seasonings and chicken; sauté about 10 minutes, until 
chicken nicely browned. Add water. Cover and simmer slowly until chicken is 
tender, 30-45 minutes. (May be longer, depending on the amount and size of 
chicken) Remove chicken. Add sour cream to pan drippings and mix well. Do 
not allow to boil or it will curdle. Serve with dumplings. 


Serves 4. 


Dumplings 

Yo C water 

3 eggs 

1 t salt 

2 C sifted flour 


Stir together all ingredients and drop one layer thick by teaspoonfuls into a 
large pot of boiling water. Do not cover; they are done when they rise to the 
top. Remove from water with a slotted spoon and keep warm in a buttered 
skillet. Sprinkle with saltine cracker crumbs to keep from sticking. 


Ilene Decker e Thousand Oaks, CA 


‘a Club Chicken 


2 C rice 

9 Ib chicken breasts 

1 pkg onion soup mix 

1 can cream of celery soup 
1 can water 

Ye C chopped mushrooms 


Place rice in buttered baking dish. Pour celery soup, sliced mushrooms on rice. 
Place chicken on rice. Sprinkle onion soup on top and 1 soup can of water. 
Cover & bake in a 350° oven for 1 hour. 


Mary King « Norfolk, VA 
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4 Chicken Casserole 


1% llos boneless chicken breasts 

1 pkg Pepperidge Farm Corn Bread Stuffing 
1 can cream of celery soup 

1 can cream of chicken soup 

Ve C butter, melted 

2 C chicken broth 


Remove skin from chicken and boil until tender, about 20 minutes. Remove 
from water and drain. Dilute soups with chicken broth. Mix melted butter with 
stuffing mix. Put Ye dressing in a greased 3 qt casserole; place chicken on top. 
Pour Ye soup mixture over chicken; cover with remaining stuffing, then soup. 
Bake at 350° for 1 hour. 


Penny L. Hackett * Richmond, VA 


Chicken Casserole Variation 


Use the meat taken from one boiled chicken. Replace chicken broth with 7 cup 
milk. 


Mary Wagner * Richmond, VA 


Chicken Mexicana 


Ys C butter 

1 onion, chopped 

1 small green pepper, chopped 

1 28 oz can tomatoes 

% t oregano 

27 fresh parsley, minced or 2 t dried 
1 t chili powder 

% t black pepper 

2 4-0z mushrooms 

1% T comstarch dissolved in 1 C chicken broth 
garlic powder to taste 


2 C cooked chicken, cut in bite-sized pieces 


Brown onion and green pepper in butter. Add next 8 ingredients and simmer 
30 minutes. Add cooked chicken, heat through. Serve over rice. Serves 4. 


Rochelle Roe « Richmond, VA 
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Chicken-Artichoke Casserole 


3 lb cut up fryer or selected pieces 

1% t salt 

Ya t paprika 

6 T butter 

Y, | fresh mushrooms, cut in large pieces 
1 12-15-0z can artichoke hearts, drained 
2 T flour 

¥3 C chicken broth or bouillon 

3 T dry sherry 


Poultry 


Season chicken pieces with salt, pepper and paprika. Melt 4 T butter in a skillet 
and brown chicken; remove to a big casserole. Put remaining 2 T in skillet and 
saute mushroom for about 5 minutes. Sprinkle the flour over the mushrooms, 
stir in broth and sherry. While this mixture cooks 5 minutes, arrange artichoke 
hearts between chicken pieces. Pour mushroom sauce over chicken; cover and 
bake at 375° for 40 minutes. May be fixed in the morning or the day before. 


Anne Donnelly * Richmond, VA 


© Chicken Adobo with Pineapple 


3 Ib chicken, cut up 

Ye C vinegar 

1 T salt 

Ys t pepper 

1 small bay leaf 

3 cloves garlic, minced 

VY, C water 

1 C drained pineapple tidbits 
1 medium tomato quartered 


Place first 7 ingredients in a pot and simmer covered for 30 minutes or until 
chicken is tendered. 


Add tomatoes and pineapple and cook uncovered until liquid is reduced to 
half. 


Serves 5-6. 
Jessica Viado « Los Angeles, CA 
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Gourmet Chicken Divan 


¥3 C all-purpose flour 

freshly ground pepper to taste 

2 whole chicken breasts, split, boned and skinned 
Ys C butter or margarine 

1% C chicken broth 

Ye t dried whole basil 

1 Ib fresh broccoli (2 frozen pkg will do but is not as good) 
9 T butter or margarine 

Ya |b fresh mushrooms, sliced 

1 8 oz sour cream 

2 T grated parmesan cheese 


Combine flour and pepper. Dredge chicken in flour. Melt /%s cup butter in a 
large skillet and brown chicken on both sides. Remove chicken and drain on 
paper towels. Add broth to skillet; cook over low heat 5 minutes stirring to 
loosen brown particles. Return chicken to skillet and sprinkle with basil. Cover 
and simmer 30 minutes. Trim off large leaves of broccoli. Remove tough ends 
of lower stalks and wash broccoli thoroughly. Make lengthwise slits in large 
stalks. Arrange broccoli on steaming rack with stalks to center and steam 10 
minutes. Melt 2 T butter in small skillet and add sliced mushrooms and saute 2 
minutes. Place broccoli in a buttered 13 x 9 x 2 baking dish. Place broccoli 
with stalks to center of pan. Remove chicken from skillet with a slotted turner, 
reserving pan drippings, arrange chicken on broccoli. Sooon mushrooms on 
top. Stir sour cream into reserved pan drippings; cook over low heat until 
thoroughly heated being careful not to boil. Pour sauce over chicken. Sprinkle 
with cheese. Place pan 6 inches from broiler element and broil 3 to 5 minutes 
until top is golden brown. Yield 4 servings. 


Dorothy Bernstein * Jericho, NY 


Chicken with Wild Rice 


1 6-0z box Uncle Ben’s Long Grain and Wild Rice 
1 envelope onion soup mix 

1 can golden mushroom soup 

3 C boiling water 

4-6 chicken breasts, skinned and boned 


Mix rice and soups with water ina 9 x 11” dish. Lay chicken on top of mixture. 
Cover with foil and bake 1 hour at 400°. Let stand 15 minutes before serving. 


Dee Kallman * Greensboro, NC 
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Chicken Orobianco 


VY C olive oil 

2 garlic cloves, quartered 

4 whole medium chicken breasts, boned & each cut in half 
2 los hot Italian sausage links 

2 C Orobianco or medium dry white wine 

Ye |b mushrooms, sliced 

1 t salt 

VY, C water 

2 T cornstarch 


Poultry 


About 1% hours before serving: 

In 12 inch skillet over medium heat, in hot olive oil, cook garlic until golden; 
with slotted spoon, remove garlic from oil; discard garlic. In drippings in skillet, 
over medium high heat, cook chicken and sausages, a few pieces at a time, 
until browned on all sides. Spoon off all but 2 tablespoons drippings. Return 
chicken and sausages to skillet. Stir in wine, mushrooms and salt; heat to 
boiling. 


Reduce heat to low; cover skillet and simmer 30 minutes or until chicken is 
fork-tender, basting occasionally with liquid in skillet. Arrange chicken and 
sausages On warm platter. 


In cup, lend water and comstarch until smooth; gradually stir into hot liquid 
and cook over medium heat, stirring constantly, until mixture is thickened. 
Spoon some of sauce over chicken. Pass remaining sauce in gravy boat. Makes 
8 servings. 


Goldie Blanset * Richmond, VA 


Chicken Divan 


6 boned chicken breasts 

2 pkgs frozen broccoli spears 
1 can cream of chicken soup 
Ye C mayonnaise 

9 T lemon juice 

3 T sherry 

WY, C parmesan cheese 


Cook broccoli according to pkg directions. Place in a buttered baking dish. 
Top with chicken breasts that have been browned in butter. Mix remaining 
ingredients and pour over chicken. Bake uncovered at 350° for 1 hr. In place of 
chicken, turkey may be used. In this case change baking time to 35 minutes. 


Kyle Clements ¢ Richmond, VA 
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(4 Chicken Divan 


2 10-0z pkgs frozen broccoli (slightly cooked) 
3 lbs chicken breasts (cooked, deboned) 

2 cans cream of chicken soup 

1 C mayonnaise 

1 t lemon juice 

1 t cumy powder 

1 T butter-melted 

Ye C shredded sharp cheddar cheese 


Topping 
Y% C shredded sharp cheddar cheese 
Ye C soft bread crumbs 


Arrange broccoli in casserole dish: place chicken pieces over it; combine all 
other ingredients and pour over. Top with topping; Heat until bubbly, at 350° 
for 30 minutes, covered with foil. 


Serves 6-8. 


Cathie Richardson * Norfolk, VA 
Sara Pietrowski * Hampton, VA 


Chicken Divan Variation 


Thinly slice the cooked chicken and overlap the slices in the casserole dish. 
Serve with rice. 


Carol Beercheck * Los Angeles, CA 


ae) Deviled Chicken 


1 fryer cut up 
Ya C shortening 
4T flour 

Ve t salt 

Va t pepper 

3 T catsup 

2 t dry mustard 


In large skillet, brown chicken in shortening. Remove chicken and measure 
shortening to make sure that there is / still remaining. Return oil to skillet. Add 
flour, salt, and pepper. Stir to thicken. Mix in catsup and dry mustard. Return 
chicken to skillet. Stir to coat chicken. Cover and cook for 30 minutes. 


Debie Kelley * Richmond, VA 
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Suzannés Chicken Curry 


3 whole chicken breasts, boned 
3 stalks celery 

2 cans tomato soup 

1 6-0z can tomatoes 

1 large onion, chopped 

2 medium garlic cloves, minced 
1 T curry powder 

% t thyme 

VY, t ginger 

Ys t oregano 

salt and pepper to taste 


Boil chicken with celery stalks in salted water for 1 hour. Drain chicken, reserve 
liquid. Dice chicken; add all ingredients including chicken into reserved liquid. 
Bring to a boil. Lower heat and simmer for 20 minutes. Serve over rice, 
(optional, curried rice). Serve any combination of condiments: toasted sliv- 
ered almonds, roasted Spanish peanuts, chutney, shredded coconut, sliced 
green onions, raisins, crushed pineapple, crushed bacon, hard boiled egg 
whites, hard boiled yolks, coffee grounds. Freezes well. 


Serves 4-6 
Sherri Arden ¢ Richmond, VA 


Chicken Enchiladas 


3 chicken breasts 

oll 

1 large onion finely chopped 

1 can sliced olives 

2 doz corn tortillas 

2 28-oz cans Las Palmas Enchilada Sauce 
Shredded Cheddar cheese 

Shredded Monterey Jack cheese 


Cook chicken in water to cover until tender. Cool and discard skin and bones 
and finely shred meat. To assemble enchiladas, fry each tortilla in oil just until 
softened. Drain tortillas and place on each of them some chicken, sliced olives, 
chopped onion, a little cheddar and a T of sauce. Roll and place seam side 
down in a 13 x 9” baking dish (baking dish should have sauce at the bottom). 
Cover the layer of enchiladas with sauce and cheeses. Bake at 350° until cheese 
is melted and sauce is bubbly, about 20 minutes. 


Linda Rolzinski * Los Angeles, CA 


95 


Poultry 





Poultry 


Chicken Fritters with Shallots and Garlic 


9 t butter 

4 medium shallots thinly sliced 

1 garlic clove thinly sliced 

% t salt 

Ye t pepper (freshly ground) 

Ys t freshly grated nutmeg 

2 C cubed, skinned and boned chicken breast, cooked 
2 eggs 

2 t comstarch 

Ys C peanut oil (corm oil) 


Melt butter in heavy large skillet over medium heat. Add shallot and garlic and 
saute 2 minutes. Stir in salt and pepper and nutmes, blending well. Set aside. 
Coarsely purée chicken in food processor. Add eggs, cornstarch and shallots 
mixture and blend well. Heat oil in wok or heavy skillet over medium high heat. 
Add chicken mixture to oil by heaping teaspoons (do not crowd) and brown 
on both sides for about 2 to 3 minutes. Remove with slotted spoon and drain 
on paper towels. Serve immediately. 


Carol Nelson * Los Angeles, CA 


Chicken Quiche Almondine 


1 unbaked 9” deep dish pie crust 
1 C diced, cooked chicken 

3 T slivered almonds 

1% C grated Swiss cheese 

3 eggs 

1% C half & half 

Y_ t mace 

9 T Parmesan cheese 

Ve t dried parsley flakes 

salt and pepper to taste 


Place chicken and almonds in pie shell. Add Swiss cheese. Bea 
blend in half & half and spices. Pour into pie shell. Bake at 375° fo 
minutes. Sprinkle Parmesan over top and serve. Serves 6. 


Paulette Greentree * Richmond, VA 
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Chicken Cacciatore 


1 lb boneless chicken strips 
¥%e C chopped onion 

1 garlic clove, minced* 

2 toil 

1 28-0z can tomatoes* 

1 8-0z can tomato sauce* 
1 t salt 

1 t oregano 

1 t basil 

Ye t ground red pepper* 
1 C green pepper strips 
1% C minute rice 


Poultry 


*or use one 16 oz jar spaghetti sauce and 14 cups water. 


Brown chicken, onion and garlic in oil. Add tomatoes, tomato sauce, season- 
ings and green pepper. Bring to a full boil. Stir in rice and cover. Remove from 
heat and let stand 5 minutes. Stir before serving. Makes four servings in 20 
minutes. 


Donald Byrd « Hickory Hollow, TN 


Chicken and Artichoke Au Gratin 


9-0z pkg frozen artichoke hearts 
4 T butter 

1. C milk 

4 T flour 

1 C chicken broth 

3 T sherry 

¥%, Cup grated cheddar cheese 
salt and pepper to taste 

4 cups diced chicken 

paprika 


Cook artichoke hearts as directed on package and drain. In saucepan melt 
butter. Stir in flour and gradually blend in milk and chicken broth, stirring until 
thick and smooth. Remove from heat. Stir in sherry and % C cheese. Season 
with salt and pepper. Arrange artichoke hearts around edge of a shallow 
baking dish with chicken in the center. Pour on cheese sauce. Sprinkle with 
remaining cheese and dust with paprika. Bake at 375° for 20 minutes. 


Sherry Sharp « Richmond, VA 
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as Chicken Chow Bake 


2 C diced cooked chicken 

1 can cream of mushroom soup 

1 C pineapple tidbits, drained 

1 T soy sauce 

1 C celery, sliced 

2 T chopped green onions 

1 can (2% C) chow mein noodles 


Combine all ingredients except noodles, mix well. Gently fold in 1 C noodles. 
Turn into and 8 x 8" dish. Sprinkle with remaining noodles. Bake 50 minutes at 
350°. Pass additional soy sauce. 


Serves 4. 
Kathy Hannah « Richmond, VA 


Hawaiian Haystack 


9 cans cream of chicken soup 

1 C chicken broth 

9 C cooked chicken 

4 C cooked long grain rice 

1 can chow mein noodles 

3 medium tomatoes, sliced 

1 C chopped celery 

% C chopped green pepper 

Ye C chopped green onion 

1 20-0z can pineapple chunks, drained 
1 C grated cheddar cheese 

Ve C slivered almonds 

Ye C coconut 

1 jar pimento, drained and sliced 


Combine soup and chicken broth in amedium saucepan to make gravy. Stir to 
blend. Add chicken and simmer. On serving plate layer all ingredients: first 
stack rice, chow mein noodles, chicken and gravy. Add tomatoes, celery, 
green pepper and onion. Top this with pineapple, grated cheese and more 
chicken and gravy. Optional; stack almonds, coconut and pimento on top. If 
desired, prepare a buffet and let your family or guests stack “em up”. 


Alexis Hargraves * Charleston, SC 
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3 Chicken Stir Fry 


Cooking Time: 15 to 19% minutes 
Standing Time: None 
Cooking Utensil: 2 qt. casserole 


Ys, cup sliced almonds 

4 T margarine or butter, divided 

1 lb boneless chicken breasts, cut into bite size pieces 
3 T sliced green onions 

1 small green pepper, cut in narrow strips 

1 T plus 1 t cornstarch 

1 C chicken broth 

Y% t salt 

Ws t garlic powder 

Ye t ground ginger 

1 8-oz can water chestnuts, drained and sliced 
1 16-0z can bean sprouts (drained) 

Hot cooked rice 

Soy sauce 


Spread almonds in casserole. Microcook, uncovered, on High 2 to 3 minutes, 


stirring twice. They should appear light golden brown. Remove from casserole 
dish and set aside. 


Place 2 T margarine in casserole. Melt on Medium High (70%) 30 seconds. 
Add chicken. Cover with wax paper. Microcook on Medium High (70%) 6 to8 
minutes or until done. Do not overcook. Lift chicken out with slotted spoon. Set 
aside. 


Place onion, green pepper, and 2 T margarine in casserole. Cover with wax 
paper. Microcook on High 2 minutes. 





In a small bowl, stir broth into cornstarch. Stir until smooth. Add salt, garlic 


powder, and ginger. Stir into onion and pepper mixture. Microcook on High 
2% to 3 minutes or until thickened. | 


Stirin chestnuts, bean sprouts, and chicken. Microcook on High 2 to 3 minutes, 
stirring once, until hot. 


Serve over hot rice. Garnish with almonds. Pass soy sauce. Serves 4-6. 
From “The Microwave Touch” by Galen Hill 


Poultry 


Chicken Tetrazzini 


2 C chopped celery 

1% C chopped onion 

3 T butter or margarine 

2 C chicken broth 

1 T Worcestershire sauce 

salt and pepper to taste 

Ye C sliced stuffed green olives 

1 C chopped pecans or sliced almonds 
1 can cream of celery soup 

Ye C milk 

1 C grated sharp cheese 

Ve Ib spaghetti cooked and drained 
6 C chopped, cooked chicken 


Ina saucepan, cook celery and onion in Outter until tender. Add chicken broth, 
Worcestershire sauce, salt and pepper. Simmer about 15 minutes. Slowly stir in 
celery soup, milk and cheese. Mix thoroughly. Remove from heat. Add cooked 
spaghetti. Let stand for 1 hour. Preheat oven to 350 © Grease a 9 x 13” dish. Add 
chicken and olives to spaghetti. Place in prepared dish. Sprinkle with nuts. Bake 
90 to 95 minutes or unti] hot and bubbly. Makes 12 servings. May be halved 
easily. 


Rochelle Roe * Richmond, VA 


es) Chicken Scaloppini 


6-8 pieces boneless chicken breast 
% C flour 

9 t garlic salt 

Ve t paprika 

% C butter or margarine 

6 T water 

9 T lemon juice 

% t instant chicken bouillon 

6-8 thin lemon slices 


Coat chicken pieces in mixture of flour, garlic salt and paprika. Melt butter in 
skillet and brown chicken. Remove pieces as they are done and keep warm. 
Add water, lemon juice and bouillon to butter remaining in skillet; stir. Add 
lemon slices and heat one minute. Pour broth over chicken on a platter; garnish 
with the lemon slices and snipped parsley, if desired. 


Norma Gasparo * Richmond, VA 
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Chicken or Salmon a la King 


2 T butter 

1 C sliced mushrooms 

1 C chicken stock 

1 C sour cream or evaporated milk 

2 egg yolks 

salt and pepper 

1 green pepper minced 

2 T flour 

2 C diced cooked chicken or boned, canned red salmon 
1 pimento diced 


Poultry 


Melt butter, add green pepper and mushrooms and sauté until tender. Remove 
from pan. Add flour to butter and stir until well blended. Slowly add stock and 
cook until thickened. Add chicken or salmon, cooked peppers and mush- 
rooms. Heat thoroughly. Remove from heat and add cream mixed with beaten 
egg yolks. Add salt, pepper and pimento. Do not boil after adding egg yolks. 
Serve over hot biscuits, egg noodles or Pepperidge Farm Patty Shells. 


Robin Shanke « Richmond, VA 


Chicken Filled Shells 


Leftover chicken a fresh way 


2 C cubed cooked chicken 

1 C cooked peas 

Ye C mayonnaise 

Y3 C finely chopped onion 

1 pkg jumbo shells, cooked and drained 
1 can cream of mushroom soup 

Ye C water 


Mix together first 4 ingredients. Stuff shells. Arrange in single layer in baking 
dish. Stir water into soup and pour over shells. Cover with foil and bake at 325° 
for 25 minutes. Garnish with parsley if desired. Serves 8. 


Carol Beercheck « Los Angeles, CA 
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Poultry 


Sweet and Sour Chicken 


Oil for frying 

1 3 |b fryer, cut up 
2 eggs 

1 T water 

1 C comstarch 


Sauce 

1 C vinegar 

1 C sugar 

Ye C chicken stock 
Ye C ketchup 

2 T soy sauce 

1 t salt 


Dry chicken pieces thoroughly. Beat together eggs and water. Dip chicken into 
egg mixture, then roll in comstarch. Heat 1” depth of oil over medium heat in 
large skillet. Carefully fry pieces until lightly golden brown. Place in a 9 x 13 in. 
pan. In medium saucepan, combine all sauce ingredients, bring to a boil, 
stirring to dissolve sugar. Pour % of the sauce over chicken. Bake at 350° for 1 
hour, basting with the remaining sauce every 15 minutes. Ideal with fried rice 
and won ton salad. (see Salads). 


Teresa Billings » Oxnard, CA 


Chicken Veronique 


2 T flour 

% t salt 

% t black pepper 

3 Ib chicken parts 

Y% C oil 

% C dry white wine 

% C orange juice 

2 T honey 

1T parsley 

1 C seedless white grapes, cut in halves 


Combine flour, salt and pepper. Lightly dust chicken with the seasoned flour. In 
large skillet, brown chicken in oil. Add wine, orange juice, honey and parsley. 
Simmer, covered over low heat for 45 minutes, stirring occasionally. Add 
grapes. Cook 2 minutes more. Serves 4-6. 


rene Sulkowski * Richmond, VA 
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(as) } Chinese Chicken Casserole 


9-3 cooked chicken breasts, cut into bite-sized pieces 
1 3-0z can chinese noodles 

1 14-0z can chop suey vegetables, drained 

1 can cream of mushroom soup 

1 C sliced mushrooms 

1 C shredded American or Cheddar cheese 


Poultry 


Mix all ingredients except about % of the noodles. Pour into ungreased 
casserole dish. Bake at 350° for 30 minutes. Remove from oven and sprinkle 
with cheese and remaining noodles; bake another 5-10 minutes or until cheese 
melts. 


Serves 4. 


Barbara Stanton Appleby « Richmond, VA 


=e Microwaved Sweet and Sour Chicken 


1%-2 |b Chicken breasts (deboned and cut into bite size pieces) 
1 bottle of Russian salad dressing 

1 10-oz jar apricot preserves 

1 pkg, dry onion soup mix 

VY, C water for thinning 


Mix ingredients and pour over chicken in 12 x 8” dish. Cover with plastic wrap 
(Saran Wrap works best). Microwave on HIGH for 20 minutes. 


Serve with rice. Makes 4-6 servings. 


Diane Deaton ° Virginia Beach, VA 


O Wrapped Chicken Breasts 


8 skinned chicken breasts 

1 package chipped beef or 4 oz dried beef 
8 slices of bacon 

1 can mushroom soup 

1 C sour cream 

4-0z can of mushrooms 


Wrap each breast with bacon. Secure with a toothpick. Grease casserole. Line 
with chipped beef and place chicken breasts on top. Mix soup, sour cream 
and mushrooms and pour over chicken. Bake uncovered for 3 hours at 275° 


Janet Rivas, Richmond, VA 





Poultry 


Oriental Stuffed Chicken Rolls 


this dish is a bit of trouble to prepare but well worth it! 


5 large broiler-fryer breasts (% I each) split, skinned, boned 
2 C buttermilk baking mix 

Ys C chopped green onions 

2T oil 

1 C minced shrimp (frozen if possible) 

8-0z water chestnuts, drained and chopped 
¥, C bean sprouts, rinsed and drained 

3 T soy sauce 

1 T instant chicken bouillon 

2 T comstarch mixed with % C water 

2 eggs slightly beaten with 2 T water 

oil for deep frying 

Sweet and sour apricot sauce (recipe follows) 


Place chicken between pieces of waxed paper and pound thin. Dredge in 
baking mix; set chicken and baking mix aside. In large skillet sauté onions in oil 
until tender. Add shrimp, water chestnuts, bean sprouts, soy sauce and 
bouillon. Cook and stir until shrimp are opaque. Add cornstarch mixture. Cook 
and stir until thickened. Place 2T filling at one end of each breast half. Roll up 
and secure with picks. Dip in egg mixture. Roll in remaining baking mixture. 
Heat oil in fryer to 400°. Fry rolls 2 at a time 10 minutes or until golden brown. 
Drain and keep warm in 300° oven until serving time. Serve with apricot sauce. 
Makes 5 generous servings of 2 rolls each. 


*Chicken can be pounded and dredged and filling can be made a day ahead. 
Refrigerate until ready to use. Sauce keeps refrigerated at least one month. 


Sweet and Sour Apricot Sauce 
Ys C apricot preserves 

% C packed brown sugar 

2 T each: cider vinegar, soy sauce 
% t dry mustard 


Combine all ingredients in small saucepan. Stir over medium-low heat until 
sugar dissolves. Serve warm. Makes about % cup. 


Dorothy Bernstein * Jericho, NY 
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Southern Fried Chicken 


desired amount cut-up chicken parts 
salt and pepper 

garlic powder 

paprika 

1 C flour 

vegetable oil for frying 


Wash chicken parts. Season with salt, pepper and paprika. Sprinkle lightly with 
garlic powder. Put flour into a zip-lock bag. Shake chicken pieces, 2-3 ata time. 
Pour oil into a large frying pan until it is no more than ¥ full. Fry coated chicken 
in hot oil until golden, turning once. 


Renee Jones ¢ Richmond, VA 


Turkey-Sausage Casserole 


Great from Thanksgiving leftovers and just as good made from chicken. It’s 
creamy, cheesey, spiced with mustard and sausage, and if you have leftover 
stuffing, it can be sprinkled over all for crisp and golden crust. 


1 Ib sausage links 

Ys | butter or margarine (1 stk) 

¥,s |b mushroom sliced 

4 T all-purpose flour 

1% C chicken or turkey broth (1 can) 

Ye C whipping cream or half-and-half 

1 C shredded sharp cheddar cheese (4 oz.) 

1 t prepared mustard 

1 t salt 

1 t pepper 

3 to 4 C cooked turkey, cut into bite-size pieces 
stuffing — what you have or toss a little packaged herb-seasoned stuffing with 
some butter for toppings. 


Brown sausagé in large skillet. Remove to paper towels and cool. Cut sausage in 
about % inch pieces. In large saucepan melt 4 tablespoons butter. Sauté 
mushrooms. Sprinkle in flour and coat mushrooms well. Stir in roth and 
cream. Cook over moderate heat, stirring constantly until mixture comes to boil. 
Cook for one minute. Remove from heat and stir in cheese, mustard, salt, 
pepper, turkey and sausage. Pour into greased 2 qt. casserole. Top with 
stuffing. Bake uncovered at 350° for 20-30 minutes until top is browned and 
sauce is bubbling. Serves 6. 


Laura Liverman « Los Angeles, CA 
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Poultry 


Peachy Oven Fried Chicken and Biscuits 


Y% C shortening 
Ya C margarine 
Ye C Bisquick 

1 t salt 

Ys t pepper 

1 t paprika 

3 Ilo fryer chicken 
whole cloves 

1 16-0z can drained peach halves 
2 C Bisquick 

% C cold water 


Heat oven to 495 degrees 


Melt margarine in a 13 x 9 x 2” pan. Blend % C Bisquick, salt, paprika, and 
pepper. Coat chicken. Place in a pan skin side down. Bake 35 minutes 
uncovered. While chicken is cooking, stir 2 C Bisquick with water. Knead 5 
times. Roll to ¥% inch thick and cut biscuits. After 35 minutes, turn chicken over 
and drain excess grease. Push chicken to one side of pan and place biscuits at 
other end. Put peach halves on top of chicken and put a clove in each peach. 
Bake until biscuits are brown. 


Pam John * Nashville, TN 


(9 Easy Crumb Coated Chicken 


6 boneless chicken breasts or 12 drumsticks 
Ys C margarine or butter, melted 

1 t onion salt 

% t lemon pepper 

1 C unseasoned dry bread crumbs 

Y% C grated Parmesan cheese 

1 t dry Italian seasonings 


Season melted butter with onion salt and lemon pepper in a pie plate. Roll 
chicken pieces in butter, to coat. Mix together breadcrumbs, cheese and 
seasonings in another pie plate. Roll buttered chicken in crumb mixture, 
Coating well. Arrange in a single layer in an oblong glass casserole or shallow 
baking dish. Bake until tender, about 40 minutes at 400°. 


Marlene Rivas « Richmond, VA 
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Chicken Tortilla Casserole 


4 whole chicken breasts 

1 dozen com tortillas 

1 10%-oz can cream of chicken soup 

1 10%-o0z can cream of mushroom soup 
1 C milk 

1 onion, grated 

1 to 1% 8-oz cans chili salsa 

1 pound Cheddar cheese, grated 


Wrap chicken in foil and bake at 400° for 1 hour or until tender. Bone chicken 
and cut into pieces. Cut tortillas into quarters. Mix soups, milk, onion and salsa. 


Grease large baking dish. Place two tablespoons of soup mixture on bottom. 
Place a layer of tortillas, then a layer of chicken, then a layer of soup mixture. 
Continue until all ingredients are used, ending with soup mix. Top with cheese. 


Let stand in refrigerator 24 hours, covered, to allow flavors to blend. Bake at 
300° for 1% hours, covered with foil. Serves 8. 


Pat Seres, San Angelo, TX 


a) Easiest Sherry Chicken 


1 lo skinned, boneless chicken breast 
VY, C butter 

seasoned salt, pepper 

V4 C dry sherry 


Pound breasts, slightly with a wooden mallet; cut into serving sized slices. 
Sprinkle both sides of chicken with seasoned salt and pepper, to taste. Melt 
butter in frying pan or electric skillet. When butter is foaming, put chicken slices 
in pan. Sprinkle each piece with approximately Y% t sherry. Turn when 
browned around the edges, about 4—5 minutes. Pour remainder of sherry over 
chicken, continue browning until done, 4-6 minutes more. 


W. Claude Dukenfield « Los Angeles, CA 
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Fish & Seafood 


Corn Fritters With Crabmeat 


1 12-0z can corn kernels, well drained 
% C flaked cooked crabmeat 

2 medium shallots, thinly sliced 

9 eggs, beaten 

2 green onions, thinly sliced 

1 t comstarch 

Ye t salt 

Vs t pepper (freshly ground) 

Ys C peanut oil or corn oil 


Combine com, crabmeat, shallot, eggs, green onions, cornstarch, salt and 
pepper in medium bow! and blend well. Heat oil in wok or heavy large skillet 
over medium high heat. Drop 1 heaping tablespoon corn mixture into the oil, 
flattening into an oblong shape using the back of the spoon. Brown on both 
sides for about 3 minutes. Remove with a slotted spoon and drain on paper 
towels. 


Carol Nelson * Los Angeles, CA 


(a3) Sautéed Shrimp 


1-1% lbs shrimp, peeled and deveined 
% C bottled Italian dressing 

Y% C butter 

garlic powder to taste 

4 cups cooked, white rice 


Place butter and dressing in a large frying pan; bring to a boil. Add garlic 
powder (or any other favorite spices) as desired. Lower heat and add shrimp; 
simmer for about 5 minutes. Do not overcook. Serve over rice. Nice with a 
green vegetable or salad for a quick, light meal. Serves 4. 


Carolyn O'Beirne * Richmond, VA 
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Crab Meat Delight 


1 clove garlic, minced 

1 bay leaf 

9 t peanut oil 

1 6-0z can tomato paste 

1 16-0z jar spaghetti sauce 
VY, C dry white wine 

9 t chopped parsley 

1 t each, sugar, basil, oregano 
Ye t cayenne 

dash of tabasco 

salt and pepper to taste 

1 lb cooked king crab meat in chunks 


Sauté garlic in hot oil; add tomato paste, spaghetti sauce, wine parsley, 
bayleaf, sugar, basil, oregano, salt, pepper and tabasco. Cook over medium 
heat about 20 minutes, stirring often. Reduce heat; cover and simmer 30 
minutes more. (If sauce seems too thick, stir in a little hot water.) Remove bay 
leaf, add crab and stir. Serve with hot French bread sprinkled wth Parmesan 
cheese. Serves 4-6. 


H. D. Rhone « Los Angeles, CA 


QO Seafood De Elegance 


1 fish fillet per serving, scrod or your favorite 
1 T butter, per serving 

VY, C commercial crab meat salad, per serving 
1 8-oz carton of your favorite dairy chip dip 

9-4 T milk 


Rinse fillets and pat dry. Lay flat and spread each with up to Y%4 C crab meat 
salad. Roll up the fillet, jelly roll style and secure with a toothpick. Lay the 
pinwheel fillets on their side in a baking dish. Dot with butter. Bake at 350° for 
90-25 minutes or until fish flakes easily with a fork; do not overcook. Remove 
onto warm serving plates. While fish is baking, combine chip dip and milk in a 
small saucepan over low heat, stirring until smooth and blended. To serve, 
spoon 4 little sauce over each fish roll. 


(Hollywood) Bob Clemens * Hickory Hollow, TN 
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Fish & Seafood 


Scalloped Oyster Casserole 


1 pt oysters (small) 

2 T liquor from oysters 

2 T milk or cream 

Y% C stale bread crumbs 

1 C cracker crumbs (| use any | have that are flavorful rather than saltines) 
Ve T melted butter (margarine) 

salt and pepper 

1 t green pepper) 
1 t minced onion) 
1 hard-boiled egg 


sauté in additional butter 


Sauté green pepper and onion in butter. Mix bread and cracker crumbs and stir 
in melted butter. Add green pepper and onion to crumbs. 


Put thin layer of crumbs in bottom of greased, shallow baking dish. Layer 
oysters; salt and pepper oysters. Add 7% amount of oyster liquor and cream. 
Repeat. Cover with remaining crumbs. NEVER PUT MORE THAN TWO LAYERS 
OF MIXTURE. 


Bake 30 minutes at 400°. 

Sprinkle chopped hard-boiled egg over baked casserole. 
Serves: 4. 

Carol Helton * Richmond, VA 


Crab Au Gratin 


1 Ib backfin crab 

4 T butter 

4T flour 

1 C half & half 

salt and pepper 

4 T dry sherry 

1 C sharp cheddar cheese, grated 


Ina double boiler, melt butter; whisk in flour. Add half & half, stirring constantly 
until a smooth cream sauce is made. Add salt, pepper and sherry. Remove 
from heat and gently stir in crab meat. As an entree, sooon mixture into 
individual baking shells and sprinkle each with cheese. Bake at 400° for about 
30 minutes. Serves 4. 


*As canapes, fill miniature pastry cups with crab mixture. Top with cheese and 
bake until cheese melts, 15 minutes at 400°. Makes 48. 


Paulette Greentree * Richmond, VA 
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Cold Salmon Mousse With Cucumber Sauce 


2 C flaked cold cooked salmon 
3 T fresh lemon juice 

3 T mayonnaise 

¥Ys t salt 

Ye t cayenne 

1 envelope unflavored gelatin 
Ye C cold water 

Ye C heavy cream, whipped 


Combine salmon with lemon juice, mayonnaise, salt and cayenne. Soften the 
gelatin in % cup cold water and dissolve over low heat. Cool slightly and 
combine with the salmon mixture. Fold in whipped cream, adjust seasonings, 
and pour into oiled small molds or a 1-qt mold. Chill. 


Combine cucumber sauce ingredients (below) and chill. 


Unmold mousse and serve gamished with cucumber sauce as a luncheon or 
first Course. 


Cucumber Sauce 


1 C sour cream 

Ye C seeded and chopped cucumber, thoroughly drained 
2 t chopped chives 

¥%s t dillweed 

salt and freshly ground pepper to taste 

Combine ingredients and chill. 


Ann Aldrich * Richmond, VA 


= Shrimp Casserole 


1 can cream of celery or mushroom soup 

1 C cooked macaroni twists 

Ys C milk 

1 lb popcorn shrimp, fresh or frozen (thawed) 
4-oz can small green peas 

Ys C bread crumbs 

VY, C grated Parmesan cheese 


Mix soup and milk; add the macaroni, shrimp and peas. Stir until completely 
blended. Cook 12 to 15 minutes on HIGH. Mix bread crumbs and cheese; 
sprinkle on top of casserole. Cook on HIGH again for 3 more minutes. 


Pat Dail ° Virginia Beach, VA 
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Fish & Seafood 


Ex) Shrimp Creole 


Cooking Time: 22 to 27 minutes 
Standing Time: 5 minutes 
Cooking Utensil: 4 gt covered cooker 


9 slices bacon 

Ye C chopped onion 

Ye C chopped celery 

Y% C chopped green pepper 
1 clove garlic, minced 

1 15-0z can tomato sauce 

1 t lemon juice 

1 t Worcestershire sauce 

1 small bay leaf 

VY, t basil 

Few drops of hot pepper sauce 
1 pound cleaned raw shrimp 


Cut bacon into 1” pieces, and place in casserole. Cover. Microcook on High 
1% minutes. Add onion, celery, green pepper and garlic. Cover. Microcook on 
High 3 minutes. 


Add tomato sauce, lemon juice, Worcestershire sauce, bay leaf, basil and 


pepper sauce. Cover. Microcook on High 3 minutes. Stir. Reduce to Medium 
(50%) for 10 to 15 minutes. 


Add shrimp. Microcook on High 5 minutes or until shrimp are pink and tender. 
Do not overcook. 


Let stand. Serve over hot rice. 
Serves 4. 


From “The Microwave Touch” by Galen Hill 
Jim Isle Shrimp Boil 


5 lbs fresh shrimp 

12 ears com on the cob, broken in half 

3 pkgs Hillshire smoked sausage, sliced in Y%" circles 
3 large onions, quartered 

2 8-0z jars mildly hot peppers 

2 envelopes shrimp/crab boil seasoning 


Bring a large pot of water to boil. Add com, return to boil and cook 5 minutes. 
Add remaining ingredients except shrimp; Cook 5 minutes more (or until 
shrimp is done to your taste). Drain. Serve immediately a large serving bowl. 


Jane Brown « Charleston, SC 
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Baked Fish Parmesan 


9 Ios fish fillets 

Y, lo butter 

Ys C lemon juice 

Y% C white wine 

salt, pepper, paprika 
Ye C Parmesan cheese 


Preheat oven to 400°. Place butter in a shallow baking dish, 9 x 13 in. Place in 
oven until butter melts. Put fillets in dish, flesh side down, and return to oven for 
5-10 minutes. Pour lemon juice and wine over fish. Sprinkle with salt, pepper 
and paprika. Cover top with Parmesan cheese. Return to oven for about 10 
minutes more until fish flakes easily with fork. 


Irene Sulkowski * Richmond, VA 


Fish & Seafood 


(as) Betty’s Baked Trout 


4-6 trout fillets (or your favorite fish) 
salt and pepper 

1 egg, beaten 

Ye C Parmesan cheese, grated 

1 C crushed saltines 

Y% C melted butter 


Place fillets snugly in the bottom of a 9 x 9” baking dish. Sprinkle with salt and 
pepper, to taste. Sprinkle with Parmesan cheese, then with cracker crumbs. 
Pour melted butter over all. Bake at 400° for 20-25 minutes. 


Kathy Hannah « Richmond, VA 


Boiled Shrimp 


3 llos fresh shrimp 

1 bag shrimp/crab boiling seasoning 
1 can warm beer 

1 large pot of boiling water 


Wash shrimp in cold water. Bring water, with seasonings added, to a full rolling 
boil. Add beer and shrimp; return to boil. Cook medium shrimp for 1 minute, 
large shrimp for 2 minutes. Shrimp are done when they turn pink. Drain 
immediately and chill. Serve the shrimp very cold in their shells with a cocktail 
sauce or shell them, removing the vein to use the shrimp in a hot dish. 


Bill Brown ¢ Charleston, SC 
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Fish & Seafood 


Crab Cakes 


(Use claw crabmeat, regular, or backfin — smaller pieces hold cake together 
better than large) 


1 lo crabmeat 

1 egg, beaten 

1 T Worcestershire sauce 

Ys C chopped onions 

chopped green pepper to taste 
1 T mayonnaise 

1 t salt 

Ye t pepper 

Ye C bread crumbs (or crackers) 
4-6 T butter 


Mix all ingredients and form into cakes. (the smaller you make the cakes, the 
better they hold together) 


Dip both sides in bread crumbs. Melt butter in skillet and cook crab cakes over 
medium heat until heated through and lightly browned. (I like this recipe 
because it doesn’t have a lot of bread crumbs!) 


Serves 2 to 4. 
Carol Helton * Richmond, VA 


Susan's Deviled Crab Delight 


1 Ib fresh white crab meat 

2 eggs 

Ys Cup margarine 

Y% small bell pepper, chopped 

% small onion, diced 

1 t or several shakes of Worcestershire sauce 
1% packs (4 packs to a box) saltines, crushed 
9-3 large serving spoons of mayonnaise 

1 t mustard 

9-3 shakes Texas Pete hot sauce (optional) 


Sauté onion, peppers in margarine. Beat eggs well, add crackers and crabmeat. 
Add Worcestershire sauce, sauteéd vegetables and remaining ingredients; mix 
Well. Put in individual shells (16-18) or put in 18 x 12 glass dish. Dot top with 
margarine. Bake at 350° for 15-20 minutes. 


Serves 8. 


Susan Mellichamp * Mt. Pleasant, SC 
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Sandy’s Fish 


4 T butter 

2 T chopped onion 

1 10-0z pkg fresh spinach 

2 T flour 

9 T fine bread crumbs 

Ye C shredded Swiss cheese 
1 t salt 

Ys t Tabasco 

6 fish fillets 

1 can cream of mushroom soup 
VW4 C white wine 

Ye C milk 


Preheat oven to 375°. Lightly grease a shallow baking dish. Melt butter in a 
saucepan, add onion and spinach; cover and cook 5 minutes. Remove from 
heat and blend in flour and breadcrumbs. Place in the bottom of baking dish. 
In the same saucepan, blend together the soup, wine and milk; cook over 
medium heat until mixture bubbles. Remove from heat, stir in cheese, salt and 
Tabasco. Layer the fish fillets on top of the spinach, pour sauce over all. Dot 
with a little butter and bake 25-35 minutes, until fish flakes easily. 


Kathy Hannah « Richmond, VA 


(a) Jimmy’s Favorite Dinner 


1 C macaroni 

1 can cream of mushroom soup 

1 can cream of chicken soup 

1 soup can of milk 

1 12-0z can tuna, drained and crumbled 
Ye C crushed potato chips 


Cook macaroni as package directs; drain. Combine soups and milk in a 
saucepan, warm over low heat, stirring. Ina buttered 9 x 13 in. baking dish, layer 
the macaroni, tuna and soup mixture. Sprinkle with chips. Bake 350° for 30 
minutes. Serve with crisp chips — children love to use them to scoop up this 
dinner. 


Jeanne Sheppard * Richmond, VA 
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Fish & Seafood 


Oysters St. Pierre 


1 pt oysters 

1 T butter 

1T flour 

1 C milk 

2 egg yolks, beaten 

Y% onion, finely chopped 

1 T finely chopped parsley 
Ye C chopped mushrooms 
Ye C chopped green pepper 
Ye t salt 

Y t pepper 

few grains cayenne 

Ve C dry bread crumbs 
butter 


Simmer the oysters in their liquor for 5 minutes (or until the edges begin to 
curl). Drain and chop. 


Melt the butter in the top section of a double boiler, stir in the flour, then the 
milk, then the egg yolks. Mix well. 


Add the seasonings, then the oysters. Cook for 2 minutes and transfer to a 
baking dish, sprinkle top with bread crumbs, dot with butter, and bake for 10 
minutes (or until brown) in a preheated 375° oven. 


Makes 4 servings as a first course. 
Carol Helton » Richmond, VA 


Oven Jambalaya 


2% C water 

1% C uncooked regular rice 

1 can cream of celery soup 

1 can cream of onion soup 

1 10-oz can tomatoes and green chilies, undrained and chopped 
1 Ib smoked sausage, cut into %" slices 

1 Ib fresh shrimp, peeled and deveined 


Combine water, rice, soups and tomatoes and chilies. Place in lightly greased 
shallow 3 at baking dish; cover and bake at 350° for 40 minutes. Stir in sausage 
and shrimp. Cover and bake an additional 20 minutes, or until rice is done. 
Serves 8. 


Cathie Richardson » Norfolk, VA 
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Shrimp Salad Entree 


5 gts water 

1 C celery leaves 

2 T salt 

% C pickling spice 

Juice and rind of 2 lemons 
2 small onions, chopped 
5 |b shrimp* 

4 small onions, sliced 

14 bay leaves 

2% C vegetable oil 

1% C vinegar 

1 t salt 

1 T plus 2 t celery seeds 
Ye C plus 1 T capers, drained 
dash of hot sauce 

lettuce 


Combine first 6 ingredients and bring to a boil. Add shrimp and cook 5 
minutes. Drain well and rinse shrimp in cold water. Peel and devein. *Combine 
shrimp, sliced onion, and bay leaves in a large shallow dish. Combine next 6 
ingredients, mixing well. Pour over shrimp; cover and chill 24 hours. Remove 
shrimp from marinade with a slotted spoon and serve on a bed of lettuce 
leaves. *If pushed for time, use steamed shrimp. Continue recipe at * point. 


Kyle Clements * Richmond, VA 


Richmond Hyatt House Fish Batter 
courtesy Chef Tony Dawson 


Ye oz yeast 

Ye t sugar 

enough lukewarm water to dissolve yeast 

1% C flour 

pinch of salt 

4T oll 

Mix together the yeast and sugar; stir in water to dissolve. Add remaining 
ingredients and whisk until “elastic”, adding more warm water, if necessary. 
Place a wet cloth over the bowl and set aside in a warm place for 2—3 hours. 
Beat batter down; it should be the consistency of crepe batter. Correct if 
necessary with a little more water or a little more flour. Use hands to cover fish 
with batter. Remove excess batter from fish before dropping into hot fat to fry. 
Fry to a golden brown, 5 minutes or less. 


Joy Fitchpatrick * Richmond, VA 
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Fish & Seafood 


Chesapeake Bay Crab 


6 T butter 

V4 C green pepper, chopped 
Y C flour 

1% t Worcestershire sauce 
1% t dry mustard 

1% t salt 

Ve t paprika 

Ye t pepper 

3 C milk 

Ys C lemon juice 

3 egg yolks 

2 lbs Chesapeake Bay crab meat 


Preheat oven to 350°. Grease a 2% at casserole. In a 12 in. skillet over medium 
heat in hot butter cook green pepper until tender, about 5 minutes. Stir in flour, 
mustard, salt, Worcestershire sauce, paprika and pepper until blended. Stir in 
milk slowly. Cook and continue to stir until mixure is thickened. Remove from 
heat and stir in lemon juice. In a small bowl, beat egg yolks slightly with a fork; 
pour egg into sauce, stirring rapidly. Continue to cook until thickened; fold in 
crabmeat. Pour entire mixture into casserole. Bake 1 hour until golden. 


Maggie Yarborough * Tidewater, VA 


Tuna Casserole 


1 t salt 

1 qt water 

1 C uncooked noodles 

1 T butter 

¥e C chopped onions 

1 10.5-0z can cream of celery soup 
%e C milk 

1 6.5-0z. can tuna fish, drained and flaked 
Ye C cooked peas 

% t salt 

dash of pepper 

% C grated American cheese 


Add 1 t salt to water, bring to boil. Add noodles, cook 5—7 minutes, until 
tender; drain. Melt butter in skillet over low heat, sauté onions until lightly 
browned. Add soup, milk, tuna, peas, salt and pepper. Gently stir in noodles. 
Pour all into greased baking dish and sprinkle with cheese. Bake at 350° for 95 
minutes. Serves 4-6. 


Debbie Rottweiler + Louisville, KY 
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P= 3 Scallops In Wine Sauce 


Power level: HIGH (100%) and MED (50%) 
Total cooking time: 17-21 minutes 


3 T butter 

2 T breadcrumbs 

Ye t dried parsley 

Ye C mushrooms, sliced 
2 T thinly sliced celery 
1 T finely chopped onion 
1 egg yolk 

1 T flour 

Y% t salt 

dash of paprika 

V3 C dry white wine 

1 Ib bay scallops 

Ye C heavy cream 


Place butter in a 1% qt casserole. Microwave on HIGH for 45 seconds-—1 


minute or until melted. 


Mix together 2 T melted butter, breadcrumbs and parsley in a small bowl. Set 
aside. Add mushrooms, celery, onion to remaining butter. Microwave on HIGH 


for 3-4 minutes or until tender. Stir halfway through cooking. 


Stir in flour, salt and paprika. Slowly add wine, mixing until smooth. Add 
scallops. Cover with a tight fitting lid or plastic wrap. Microwave on MED for 


8-10 minutes. Stir occasionally during cooking. 


Combine cream and egg yolk. Pour over hot scallops. sprinkle top with bread 


crumbs. Microwave for 5—6 minutes. Serves 3 to 4. 


Lynn Walker « Charleston, SC 
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Eggs & Cheese 


How To Enjoy Fondue 


directly from Switzerland 


Everyone eats directly from the “Caquelon” (fondue pot). The heat source 
must be regulated so that the Fondue just simmers gently. Spear a cube of 
bread through the crust so that it holds firmly. Stir the piece of bread in the 
Fondue until it is entirely covered with cheese. Stirring is the first rule; it keeps 
the Fondue smooth and creamy to the end. 


what to drink and eat with Fondue 


White wine or hot tea is the most suitable drink. “Coup du milieu” (half-way 
drink) is the expert's term for a small glass of Kirsch taken during the Fondue. 
Fondue is a main course in itself. If you must have an hors d’oeuvre, restrict it to 
a little dried beef. For dessert; a fresh fruit salad or a light cake with coffee. 


how to be a master Fondue cook 


Rub the inside of the Fondue pot with the cut side of a garlic clove. For four 
people: 


7 oz Swiss Emmental cheese, finely grated 
14 oz Swiss Gruyere cheese, grated 

4 t comstarch 

1 C dry, sparkling white wine 

1 t lemon juice 


Put cheeses and comstarch in a saucepan, stir in liquids. Cook the Fondue over 
medium heat, stirring constantly until the cheese melts and the mixture is 
smooth and creamy. When the Fondue is ready to be served, add VC Kirsch, a 
pinch of pepper and a pinch of nutmeg, heat to blend. Transfer the Fondue toa 
spirit stove (stemo) on the table for everyone to partake. 


Marlene Rivas * Richmond, VA 


(4 Egg Casserole 


2 C croutons 

4 oz cheddar cheese, grated 

4 eggs 

2 C milk 

salt and pepper to taste 

Bacon bits, onions, ham, mushrooms (optional) 


In a greased casserole put the croutons. Sprinkle grated cheese over the top. 
Mix together eggs, milk, salt and pepper, and any optional ingredients. Pour 
over the cheese. Bake at 325° for 40 to 45 minutes, or until brown. 


Dianne Lawson « Tidewater, VA 
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Quiche Lorraine 


1 9-inch deep pie pan, lined with pie pastry 
12 slices bacon, fried and crumbled 
Ye |b sausage, cooked and crumbled 
2 oz shredded cheddar cheese 

4 oz shredded Swiss cheese 

¥3 C sliced mushrooms 

¥3 C chopped bell pepper 

4 eggs 

¥Y, C whipping cream 

¥Y, t salt 

Ys t pepper 

¥3 C chopped onion 


Preheat oven to 425°. Sprinkle meat, cheeses, onion, pepper, and mushrooms 
in the pastry lined pan. Beat remaining ingredients lightly. Pour mixture into 
dish. Bake for 15 minutes. Reduce heat to 300° and bake 30 minutes longer. 
Cool for 10 minutes before serving. 


Eggs & Cheese 


Serves 4. 


Carol Hutton ¢ Chattanooga, TN 


a3) Crustless Spinach Quiche 


wonderful for dieters or make-ahead luncheons 


1 10 oz pkg chopped, frozen spinach 

Ye C onions, finely chopped 

1 T minced garlic 

Ve t nutmeg 

Ya t white pepper 

6 eggs, well beaten 

1 C shredded Swiss or cheddar cheese (or a combination of both) 


Cook spinach as directed and drain. In a large bowl, add beaten eggs to 
cooled spinach. Add remaining ingredients and mix well. Pour into greased 
quiche pan (or triple recipe and pour into a9 x 13 in. glass dish). If desired, 
top with crushed wheat crackers or almonds. Bake at 350° for 45 minutes to an 
hour until knife inserted at center comes out clean. Serve with sliced fruit and 
bran muffins. Also may be cut into small squares to serve as appetizers. 


*May be frozen before baking to serve at a later date. 


Babs Cohen e Greensboro, SC 
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Eggs & Cheese 


Casserole Chile Rellenos 


G 


Ve C butter or margarine 

1 7-oz can green chiles 

1 lb cheddar or jack cheese, grated 
3 eggs 

¥, t salt 

2 C milk 

1 C biscuit mix 


Melt butter ina13 x 9 baking dish. Arrange chiles ina layer over the bottom of 
the dish. Cover with cheese. Blend together eggs, salt, milk, and biscuit mix. 
Pour mixture over cheese. Bake at 350° for 35-40 minutes, or until golden 
brown. 


Serves 6-8. 
Irene Monarrez * Los Angeles, CA 


Dad’s Special Eggs 


2 T butter 

7 eggs, slightly beaten 

¥3 C Carl Buddig smoked, sliced beef, chopped 
1 t marjoram 

salt and white pepper to taste 

1% C grated sharp cheddar cheese 

1 T minced fresh parsley (optional) 

1 T minced fresh chives (optional) 


Preheat oven to 350°. Melt butter in a large frying pan. Whisk together the eggs, 
chopped beef and seasonings; scramble until just partially set. Place scram- 
bled egg mixture in a greased casserole dish; sprinkle with cheese. Put in oven 
for 10 minutes or until cheese has melted. (Or use microwave for this last step; 
cover casserole, cook on HIGH power for 2 minutes). Serves 4. 


Tom Hannah « Richmond, VA 
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24 Hour Wine and Cheese Omelet 


1 Ig French or Italian bread, broken into small pieces. 
6 T unsalted butter, melted 

¥, |b Swiss cheese, shredded 

Ye |b Monterey Jack cheese, shredded 

9 thin slices genoa salami, coarsely chopped 
16 eggs 

3Y% C milk 

Ye C dry white wine 

Ye t ground red pepper 

4 |g green onions, minced 

1 t Dusseldorf German mustard 

Ys t fresh ground black pepper 


Topping 
1% C sour cream 
9% C freshly grated Parmeasan cheese 


Butter 2 shallow 3 qt (9 x 13) baking dishes. Spread bread over the bottom 
and drizzle with butter. Sprinkle with cheeses and salami. 


Eggs & Cheese 


Beat together eggs, milk, wine, green onions, mustard, peppers until foamy. 
Pour over cheese and bread. Cover the foil, crimping edges. Refrigerate 
overnight or up to 24 hours. 


Remove from refrigerator about 30 minutes before baking. Preheat oven to 
395°. Bake, covered, for approximately 1 hour, or until set. Uncover, and bake 
until crusty — about 15 minutes more. 


Serves 16. 
Toby Pasternak e Richmond, VA 


(as) Brunch Eggs 


6 eggs, beaten 

1 pt sour cream 

8 oz cheddar cheese, grated 

8 oz jack cheese, grated 

1 small can diced green chili peppers 


Fold sour cream into beaten eggs. Mix in the cheeses and chili peppers. Pour 
into a 9x 9x1" buttered dish. Bake at 350° for 1 hr. Serve with hot salsa. 


Marlene Rivas ¢ Richmond, VA 
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Eggs & Cheese 


Vegetarian Casserole 


Va—Ve C butter 

Ye-1 |b fresh, sliced mushrooms 

1 large onion, finely chopped 

juice of 1 lemon 

1 large head cauliflower, broken into florets 
2 cloves garlic, minced 

Ve t basil 

salt and pepper to taste 

3 C cooked brown or white rice 

2 C grated cheese, (your favorite) 


Melt butter in a large skillet, add lemon juice. Sauté mushrooms and onion. 
Remove from pan. In same skillet sauté garlic with the cauliflower, basil, salt and 
pepper. Combine all ingredients in a large casserole dish; bake at 350° for 30 
minutes. 


Serves 5-6. 
Nancy Pereira * Scarsdale, NY 


Vegetarian Stuffed Peppers 


4 large green peppers 

9 C cooked brown or white rice 
1 medium zucchini, chopped 
% |b sliced mushrooms 

1 small onion, chopped 

% t garlic salt 

Y%, t seasoned salt 

pepper to taste 

2 T butter 

1 8-oz can tomato sauce 

2 C grated cheddar cheese 


Cut off tops and remove seeds from peppers. In boiling water, parboil 
peppers for 5 minutes; drain and cool. Sauté onion and mushrooms in butter; 
add zucchini and sauté 2 minutes more. Add tomato sauce and heat through. 
Remove from heat and add cheese, mix well. Place peppers into a casserole 
snug enough to keep them upright. Add rice to vegetable—cheese mixture. Fill 
each pepper. Bake 30 minutes at 350°. 


Serves 4. 
Kathy Hannah « Richmond, VA 
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Chile Relleno Casserole 


3 medium cans whole green chiles 
1 13-0z can evaporated milk 

12 oz cheddar cheese 

12 oz jack cheese 

YY, C Heinz chile sauce 

3 T flour 

3 eggs 


Put a layer of chiles on the bottom of a baking dish. Cover with half of the 
cheddar cheese . . . Repeat. Cover with the jack cheese. Mix together the eggs, 
milk, and flour. Pour over the cheese and chile mixture. Bake for 30 minutes ina 
350° oven. Remove and pour chile sauce over all. Bake for 10 more minutes. 


Larane Nesbitt * Newbury Park, CA 


Cooks’ Quips 


To keep egg yolks from crumbling when slicing hard-cooked eggs, wet the 
knife before each cut 


Use a cheese grater to “chop” hard-cooked eggs for use in egg salad, 
sandwiches, salads, etc. 


When cooking eggs, it helps prevent cracking if you wet the shells in cold water 
before placing them in boiling water. Or, trying adding a teaspoon of salt to the 
water. 


Add a little vinegar to the water if an egg does crack during boiling, as it will 
help seal the egg. 
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—Notes— 
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SEASONINGS 
Herbs and Spices add life to your cooking. Season with a light hand, to enhance the flavor of a dish, 
not overwhelm it. Recipes only suggest the right amount as seasonings and individual tastes vary 
greatly 
Allspice — pea-sized dred fruit with a flavor which resembles a blend of cinnamon, cloves and 
nutmeg. Use whole for pickles, raising meats or fish Use ground for puddings, relishes, fruit 
preserves, baking. 
Anise — seeds with a subtle licorice taste. Use in cookies, pickles. 
Basil — a member of the mint family with a clovelike flavor. Use with eggs, fish, meat loaf, stews 
and chowders, peas, summer squash and potatoes Especially good with tomato dishes and 
tomato sauce. 
Bay Leaf — aromatic green leaf of the laurel tree. Use in soups, stews and sauces. Break leaf in half 
before adding to release aroma; discard after cooking is completed 
Capers — pickled buds of the caper bush; piquant. Use in tartar sauce, with fish, in salads. 
Caraway — seed that combines flavors of anise and dill. Use in breads, sauerkraut, noodles, 
cheese spreads, asparagus. Crush seeds before adding to vegetables or salads to release flavor 
Chervil— member of the parsley family with a milder, more delicate flavor. Use with egg and 
cheese dishes, chicken, peas, spinach, green salads, cottage cheese, cream soups 
Curry —a blend of turmeric, garlic, pepper, ginger and a number of other strong spices. Curry 
blends are used in Indian cooking but can also be used to flavor eggs, soups, chicken, rice, lamb 
and salad dressings. ‘ 
Dill— both the seed and the leaf can be used in pickling, with sour cream, fish, lamb, new 
potatoes. Use leaves also as garnish 
Fennel — vigorous, slightly licorice taste in both seeds and leaves. Use for fish, lentils, rice 
potatoes and Italian cooking i 
Mace — the dried covering around the nutmeg seed with a taste similar to nutmeg. Use in pound 
cake, cherry pie, chocolate desserts and fish 
Marjoram — a member of the mint family with a slightly sweet taste. Use in soups, stews, eggs 
sauces, fish, lamb, pork, chicken, green beans ; 
Oregano — similar to marjoram but with a slightly more aromatic and pungent taste Especially 
good with tomato dishes, pizza, vegetable and fresh salads. The most popular herb in Italian 
cookery. 
Paprika — dried and ground shell of a sweet, red pepper. Slightly aromati¢ with a brilliant red 
color Use as a garnish for pale foods Do not use in dishes which contain pepper as the pepper 
overwhelms the paprika flavor 
Poppy —seeds from the poppy flower. Has a crunchy, nut-like flavor. Use as a topping for 
breads, rolls and cookies, in cakes and on buttered noodles 
Rosemary — like a curved pine needle with a sweet, fresh taste. Use with lamb, in soups and 
stews or sprinkled on potatoes before pan roasting. 
Saffron — pungent, golden orange and the most expensive of all spices. Use very sparingly as too 
much can leave a “medicinal” taste Use to flavor rice or in sauces or in breads 
Sage — dried leaf whose flavor is a bit like camphor and mint. One of the most popular herbs for 
Stuffings, sausages, meat loaves, stews. 
Savory — similar to sage but with a more delicate flavor. Use in omelets and salads and on green 
beans. 
Tarragon — very pungent. Use it with restraint with eggs, chicken and veal. Add young sprigs to 
salads or use in dressings 
Thyme — Popular in French cooking, it has a strong, distinctive flavor. Use for poultry seasoning 
fish, chowders, meat pies. Good with chicken and turkey. Use fresh on salads or sliced tomatoes. 
Turmeric — a root of the ginger family, with a mild ginger-pepper flavor. Used as a flavoring in 
prepared mustard, as an ingredient in curries and some pickles. Can be used in place of saffron 
when used for color Leaves a hot feeling in the mouth. 
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Arroz Caldo (Chicken-Rice Soup) 


2 Ib chicken, cut up 

Ye" ginger root cut into thin strips 
2 T oil 

2 cloves garlic, minced 

1 medium onion, sliced 

2 T salt 

Ye t pepper 

Ye t MSG 

Y% C rice, washed and drained 
6 cups hot water 

2 stalks green onions, minced 
1 t fried garlic chips (optional) 


Wash chicken and dry with paper towel. 


In a big (3 quart) saucepan, heat oil, sauté garlic until brown. Add onions and 
ginger and sauté 3 minutes more. 


Add chicken, salt, MSG and salt. Sauté until chicken is light brown. Add rice, 
cook stirring for 3-5 minutes. 


Add water and bring to boil. Lower heat and cook covered for 30 minutes or 
until the chicken is tender. Add a dash of pepper to taste. 


Remove from heat and garnish with green onions and toasted garlic chips if 
desired. 


VARIATION: 2 potatoes, pared and quartered may be added with the rice if 
desired. Serves 6. 


Jessica Viado * Los Angeles, CA 


Cream Noodle Soup 


1 8-0z pkg of egg noodles 

1 can cream of chicken soup 
1 can cream of celery soup 
Yo C water 


Y4 C milk 
1 2Vo-oz jar whole mushrooms 
1 C sweet peas and diced carrots 


Boil noodles. In skillet combine the soups with the water and the milk. Blend in 
peas and carrots and mushrooms. Add the cooked egg noodles. Makes 5 
Servings. 


Antoinette Martinez Paez » Los Angeles, CA 


Soups & Sandwiches 


Soups & Sandwiches 


Bratton’s Boston Clam Chowder 


2 6%-oz cans diced clams (% Ib) 
1 C onions chopped fine 

1 C celery chopped fine 

2 C potatoes diced 

Ye t Sugar 

dash of white pepper 

1% t salt 

¥, butter 

1 qt half and half 

¥s C flour 


Drain juice from clams and pour clams over vegetables in medium sauce pan. 
Add enough water to barely cover and simmer. Cook over medium heat until 
potatoes are tender (about 20 minutes). Add sugar and salt and pepper. In 
separate pan melt butter. Add flour and blend and cook for a minute. Slowly 
add cream stirring constantly until smooth and thick. It helps to use a wire wisk 
to aid blending. Add undrained vegetables and clams. Heat through being 
careful not to let it boil. Serves 6. 


Teresa Billings * Oxnard, CA 


Gazpacho 


1 C finely chopped, peeled tomatoes 
% C finely chopped green sweet peppers 
% C finely chopped celery 

% C finely chopped cucumber 

Y%, C minced onion 

2 t chopped parsley 

1 t chopped chives 

Ys t pepper 

2 C tomato juice 

1 small clove of pressed garlic 

2 T tarragon vinegar 

9T olive oil 

1 t salt 

Ye tso Worcestershire sauce 


Combine all ingredients in a glass bowl and blend well. Cover tightly and 
refrigerate for at least 4 hours. Serve in chilled cups with fried croutons. (You 
may liquify in blender if desired) 





Serves 6 
Joan Rexinger * Richmond, VA 
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Broccoli-Cheese Soup 


Ye |b fresh broccoli, chopped 

1 ¥% C lightly salted boiling water 
2 T minced onion 

Ys C butter, melted 

3 T flour 

3% C evaporated milk 

4 C non-fat milk (skim) 

3% C shredded cheddar cheese 
salt and pepper 


Cook broccoli, covered, in salted water until tender, about 10 minutes; drain. 
Sauté onion in butter until tender but not brown. Blend in flour. Add milks; 
cook, stirring, until mixture is smooth and thickened. Add cheese and broccoli; 
season to taste with salt and pepper. Stir until cheese is melted. Heat soup 
through but do not let boil. 


Marlene Rivas * Richmond, VA 


Winter Tomato Soup 


Ye C chopped celery 

2 T butter or fresh bacon drippings 

1 16-oz can stewed tomatoes 

1 10.5-oz can condensed consomme 
Ye C dry white wine 

3 T chopped green onion 

1 T lemon juice 

1 T cornstarch, blended with % C water 
dash curry powder, to taste 

cheese croutons (optional) 


Soups & Sandwiches 


Sauté the celery in butter or bacon drippings until soft, about 5 minutes, over 
medium heat. Add tomatoes, consomme, wine, onion, lemon juice and 
cornstarch mixture; blend well. Add curry powder. Simmer 15-20 minutes 
stirring occasionally. Garnish with cheese croutons, if desired. Makes 6 
servings. 


Kathy Hannah « Richmond, VA 
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Soups & Sandwiches 


Gazpacho 


1 cucumber, peeled, seeded and diced 
1 med. white onion, minced 

1 or 2 avocados, peeled and diced 
4CV-8 

3 T olive oil 

3 T red wine vinegar 

Ye t oregano 

lime slices 


In a large bowl combine the cucumber and onion. Add avocado and toss 
gently. Combine V-8, oil, vinegar and oregano mixing well. Pour over veg- 
etables. Gently stir until well mixed. Chill thoroughly. Serve in chilled soup 
bowls and garnish with lime slices. 


Paulette Greentree * Richmond, VA 


Rice and Potato Soup 


3 large potatoes, sliced thin 
4 T chopped celery 

1 onion, finely diced 

1 clove garlic, minced 

salt and pepper to taste 

Y% C minced parsley 

1% T grated cheese 

Y% C rice, uncooked 

1T oil 

4 C water 


Put all but rice into a saucepot. Bring to a boil and let cook 5 minutes; add rice. 
Reduce heat to low, cover pot and continue cooking for 20 minutes or until rice 
is done. 


Lisa Schaefer * Huntington Station, NY 
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Cheese Soup 


¥% small onion, chopped 

2 small stalks celery, chopped 

2 small carrots, finely chopped 
Ys stick margarine 

2 T flour 

3 C half & half 

dash or 2 Tabasco 

2 C grated sharp cheddar cheese 


Sauté vegetables in margarine until onion is soft. Sprinkle with flour, stir. Slowly 
add half & half, stirring. Add hot sauce and cheese. Cook over low heat until all 
is blended and heated through, stirring frequently. 


Marlene Rivas ¢ Richmond, VA 


Fish Stew Provencale 


1 large onion, chopped 

ve C chopped celery, including leaves 
1 large clove of garlic, crushed 

2 T butter 

2 16-0z cans Italian-style tomatoes, drained and chopped 
1 C dry white wine 

Y% C fresh parsley, minced 

1 t salt 

Y% t pepper 

Ye t thyme 

1 Ib fish fillets, cut in 1” cubes 


Sauté onion, celery and garlic in butter until tender. Stir in tomatoes, wine and 
spices. Cover and simmer 30 minutes. Add fish and simmer until fish flakes, 
about 10 minutes. 


*This dish is even better the next day. 


Paulette Greentree * Richmond, VA 
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Soups & Sandwiches 


Chilled Avocado Soup 


refreshing summertime fare 


2 medium avocados, peeled and seeded 
2 T lime juice 

4 C chicken stock (fresh and canned) 

salt and pepper to taste 

1 T green chili salsa 

1 C plain yogurt 

paprika to garnish 


Chop avocado into medium chunks. Process in batches in a blender adding 
remaining ingredients in batches, as well, until all ingredients are blended. Chill 
at least 1 hour. Reblend just before serving. Garnish with paprika. 


Kathy Hannah « Richmond, VA 
Gazpacho 


3 cups finely chopped tomatoes 
Ye C each: green peppers, celery, cucumbers, all finely chopped 
Ys C chopped onion 

2 t parsley 

1 t chives 

1 small clove garlic 

9 or 3T tarragon wine vinegar 

2 T olive oil 

1 t salt 

Ys t pepper 

% t Worcestershire sauce 


Combine all ingredients in glass bowl. Chill. This is a Sood recipe to use in the 
summer when tomatoes are plentiful. 


Lisa Peake * Asheville, NC 
Cheesy Sausage Pitas 


1 Ib Velveeta cheese, cubed 
1 lb ground beef 

1 Ib bulk pork sausage 

pita bread 


Brown sausage and beef in a frying pan. Drain off fat. Stir in cheese over low 
heat until cheese melts and is evenly distributed. Fill each bread pocket with 
mixture — serve as hot sandwich. 


Anita McLanahan * Greensboro, NC 
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Mushroom Muffin 


great lunch sandwich 


Top a toasted English muffin with 
1 slice turkey 

1 slice ham 

1 thin slice of tomato 

Ye C cheese sauce 

chopped mushrooms 


Put under the broiler for a few minutes, watching carefully. 
Marlene Rivas * Richmond, VA 


Picnic Meat Pies 


a great take-along sandwich 


¥Y, | chicken breast 

Ye Ib bulk pork sausage 

1 medum onion, chopped 

1 large clove garlic, minced 

Y3 C sour cream, mixed with 1 t flour 
1 7-0oz can diced chilies, drained 

1 C shredded cheddar cheese 

3 C Bisquick 

3 C water 

1 egg yolk mixed with 1 T water 


Place chicken in enough water to cover, bring to boil. Reduce heat, simmer 15 
minutes. Cool, skin, bone and shred meat. Set aside. Brown sausage, add onion 
and garlic; cook until onion is limp. Remove from heat, stir in chicken, sour 
cream, chilies and cheese. (Cover and chill if making ahead). 


Stir together Bisquick and %3 C water to make a soft dough. Divide into thirds. 
Roll 4 at a time on lightly floured board to make a 10” square-cut into 4 equal 
5" squares. Place VY C filling on each; fold corner to corner to form a triangle. 
Roll and pinch edges to seal. Continue with remaining dough and filling. Place 
pies 1” apart on lightly greased baking sheet. Make several slashes in top of 
each and brush tops with egg yolk mixture. Bake 20 minutes at 350° until 
golden; cool slightly on racks. Seve warm or at room temperture. These freeze 
well and can easily be reheated (bake frozen, cooked sandwiches at 350° for 
15-20 minutes; loosely cover with foil if concerned about over browning) 
Makes 12 sandwiches. 


Kathy Hannah ¢ Richmond, VA 


135 


Soups & Sandwiches 


Soups & Sandwiches 


Gopher Sandwiches 


1-2 lbs ground beef 

1 medium can tomato sauce 

1 small can tomato paste 

1 pkg sour dough rolls (scooped out) 
1 t oregano 

1 onion, diced fine 

1 small jar green olives 

1 t garlic powder 

seasoned salt to taste 

1% C sharp cheddar cheese grated 
1% C Monterey Jack grated 
pepper to taste 


In large skillet, brown beef in olive oil. Drain fat. Add to beef, tomato sauce 
paste, olives, onions, oregano, garlic, salt and pepper. Stir well. Simmer for 90 
minutes. Add cheeses, stir until well blended. Spoon meat mixture into halved 
scooped out roll. Place top on roll. Serve as hot sandwich. To freeze: Wrap 
cooked sandwich in foil separately. Freeze. Reheat in oven at 325° for 20-95 
minutes. 


Serves 8-10 
Sue Tolley * Los Angeles, CA 


Ex: Portuguese Bend California Sandwiches 


9-3 Jos chicken breasts, boned 
2 pkg Stouffers Welsh Rarebit 

1 large pkg English muffins 

1 Ib bacon 

seasoned salt to taste 

pepper to taste 


In large dutch oven or pot, boil chicken until done, about 35-45 minutes. Skin 
breasts. (Reserve liquid for later use as soup stock) Shred meat. Set aside. In 
microwave, place rarebit in large covered casserole, Heat on DEFROST or “5” 
until hot and bubbly. Set aside. Cook bacon until crisp. Slice muffins in half 
toast and butter. Place chicken on hot muffin, spoon hot rarebit over chicken. 
Top with criss cross of 2 strips of bacon per muffin half. Serve hot! 


Serves 4-6 
Russ Arden * Richmond, VA 
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Pizza 


2 1-lb loaves frozen bread dough 

1 15.5-0z can Hunt’s Manwich sauce 
Ys C grated Parmeasan cheese 

2 t Italian hero seasoning 

Ye t oregano 

Y% t garlic powder 

1 4-0z pkg sliced pepperoni 

1 bell pepper, cut in thin strips 

1 2.95-0z can sliced ripe olives 

3 C shredded mozzarella cheese 


Thaw loaves of bread dough according to package directions. Roll out each 
loaf on a lightly floured surface to fit a 15” pizza pan. Combine Manwich sauce, 
Parmeasan cheese and seasonings; mix well. Use half the sauce mixture to coat 
entire surface of each pizza and arrange on each half the pepperoni, green 
pepper and ripe olives. Sprinkle each with half the mozzerella. Bake at 450° for 
12-15 minutes. Makes 2 15-inch pizzas. 


Cheryl O. Woods « Los Angeles, CA 


Cooks’ Quips 


When serving hot tomato soup to your children use a favorite cookie cutter to 
cut out the shape from a slice of cheese. Float the cheese cut-out on the hot 
soup. Children will love it and it is delicious. 


Hazel Jenkins « Richmond, VA 


Add wine to your favorite soups for a great flavor. 
Grated potato may be used to thicken soups or stews. 


Marlene Rivas * Richmond, VA 


When making tuna for sandwiches, add a teaspoon of ketchup to remove the 
“fishy” taste.” 


Michelle and Jean « Los Angeles, CA 
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Salads 


P’s Pasta Salad 


1 8-0z box macaroni shells 

3 tomatoes 

1 6-02 jar marinated artichoke hearts 
3 stalks celery 

basil, oregano, marjoram 


Cook macaroni according to package. Drain. Drain artichokes, reserving mari- 
nade. Chop celery, tomatoes and artichokes. Combine shells, celery, artichoke 
hearts and reserved marinade. Season with the oregano, marjoram and basil to 
taste; toss. Add chopped tomatoes. Chill overnight. 


Chris and Lisa Rogers * Richmond, VA 


Cabbage and Apple Salad 


1 small head cabbage 

¥, C raisins 

Ye C chopped walnuts 

2 apples, chopped 

mayonnaise or salad dressing to taste 


Discard outer leaves of cabbage and cut into quarters. Let stand in ice water 
until crisp. Drain and chop. Mix with apples, raisins, nuts, and just enough 
mayonnaise to bind the mixture. Serve on lettuce leaves. 


Linda Wilson * Atlanta, GA 


Macaroni Salad 


8 oz macaroni 

1 cucumber, peeled and sliced 
1 tomato, cut into quarters 

1 medium onion, chopped 

1 t salt 

Ye t pepper 

mayonnaise to taste 


Cook macaroni according to package instructions. Drain, run under cold water, 
and drain again. Add all other ingredients to the macaroni. Add mayonnaise to 
taste. 


This should be refrigerated overnight. Adjust seasonings before serving. 
Andi Shapiro * Richmond, VA 
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Antipasto Salad 


Y% | spaghetti 

2 green peppers 

3 tomatoes 

1 cucumber 

3 oz Salad Supreme seasoning 
8 oz Italian salad dressing 


Cook spaghetti according to package instructions. Drain. Run under cold water 
and drain again. 


Cut vegetables in bite-sized pieces. Mix with Salad Supreme and dressing. 
Refrigerate overnight to marinate. 


Lisa Mattie * Richmond, VA 


Italian-Style Pasta Salad 


4 oz vermicelli 

1 6-oz jar marinated artichoke hearts 
Ye small zucchini, sliced 

1 carrot, shredded 

2 oz sliced salami, cut in strips 

1 C shredded mozzarella cheese 
2 T salad oil 

2 T white wine vinegar 

Ys t dry mustard 

ve t dried oregano, crushed 

Ye t dried basil, crushed 

Y clove garlic, crushed 

VY C grated Parmesan cheese 


Break pasta in half. Cook pasta according to package directions; drain and set 
aside. Drain artichokes, reserving marinade; coarsely chop artichoke hearts. 
Halve the zucchini slices. In a large bowl combine the cooked pasta, arti- 
chokes, zucchini, carrot, salami, mozzarella cheese, and Parmesan cheese. Ina 
screw-top jar combine the reserved marinade, salad oil, vinegar, mustard, 
oregano, basil, and garlic; shake well. Pour dressing over pasta mixture; toss to 
coat evenly. Transfer salad to a covered container; chill several hours. Makes 8 
to 10 servings. 


Rhonda Brant * Washington, D.C. 
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Salads 


Cucumber Salad 


4 cucumbers 

1 medium size sweet spanish onion 
1 C sugar 

1 C water 

% C cider vinegar 

% Coil 

1 T celery seed 


Pare cucumbers and slice thinly. Thinly slice onion. Put cucumbers and onion in 
iced, salted water. Let stand for 1 or 2 hours. Combine sugar and 1 C water ina 
saucepan. Simmer until sugar is dissolved. Cool completely. Add remaining 
ingredients. Pour dressing over drained cucumber/onion mixture. 


Pam Marshall « Midlothian, VA 


Layered Salad 


1 medium head lettuce, cut into small pieces 
1 bunch scallions, chopped 

1 C sliced water chestnuts 

Ye green pepper, chopped 

2 stalks celery, chopped 

1 10-0z pkg frozen baby peas 

2 C Hellman’s mayonnaise 

2 t sugar 

% C grated parmesan cheese 

Ys t ground garlic 

¥%, | crisply fried bacon, well drained 
3 hard cooked eggs, quartered 

2 tomatoes quartered 


Layer the first 6 ingredients in a dish in the order shown. 


Mix together the mayonnaise, sugar, parmesan cheese, and garlic. Spread over 
the layered vegetables. Cover with the crumbled bacon. Alternate eggs and 
tomatoes on the top. 


Cover and chill for 24 hours. 
Serves 10-12. 
Thelma Shapiro » Richmond, VA 


140 











Tomato Refresher Salad 


2 small green peppers, diced 
%3 C diced celery 

2 sm onions, diced 

1T salt 

Ys t pepper 

Ys C vinegar 

Ya C sugar 

1 C cold water 

6 medium tomatoes, sliced 


Combine all ingredients, except tomatoes. Pour dressing over tomatoes, cover, 
and refrigerate 3-4 hours, or overnight. Remove from marinade with slotted 
spoon. 


Serves 8. 


This recipe goes nicely with shrimp salad and a vegetable. It makes an ex- 
cellent prepare-ahead meal. 


Kyle Clements » Richmond, VA 


Vegetable Salad 


1 8.5-0oz can LeSuer peas 

1 medium head lettuce 

Ye green pepper, chopped 

1 bunch green onions, chopped 
2 stalks celery, chopped 

1 large carrot 

Ve large cucumber, chopped 

1 C mayonnaise 

1 C sour cream 

1% T sugar 


Place Y lettuce on the bottom of an oblong serving bowl. Layer the rest of the 
vegetables. Top with remaining lettuce. 


Mix together the mayonnaise, sour cream, and sugar. Spread over the salad. 
Refrigerate overnight. When ready to serve, garnish with bacon bits, grated 
cheddar cheese, and chopped tomatoes. 


Serves 6. 
Leanne A. Sullivan * Nashville, TN 
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Caesar Salad 


2 heads romaine lettuce 

1 clove garlic, cut in half 

1 Ib bacon, cooked crisp 

Va C grated Parmesan cheese 

Caesar Salad Dressing 

2 T minced parsley 

1 can anchovies (optional) 

4 eggs hard-boiled, chilled and chopped 


Wash and dry lettuce well. Tear into bite size pieces. Rub Wooden salad bow! 
with garlic, place lettuce in bowl, add half the dressing and toss well. Top with 
bacon, cheese, parsley and anchovies. Pour on remaining dressing, garnish 
with chopped egg and serve. 


Caesar Salad Dressing 


1 t Krazy Mixed-Up Salt or salt and pepper to taste 
Ya t dry mustard 

1 t Dijon mustard 

Ye individual pkg of Sugar Twin 

Juice from ¥ lemon (about 1 t) 

2 T tarragon vinegar 

2 T olive oil 

4 T vegetable oil 


1 egg 
1 t garlic powder 


Mix all ingredients well, and pour over salad. 
Serves 8. 
Sherri Arden « Richmond, VA 


Mandarin Orange Salad 


1 lb cottage cheese 

1 8-oz can crushed pineapple 

1 3-oz pkg orange jello 

9 small cans mandarin orange sections 
1 pt Cool Whip 


Drain oranges and pineapple. Combine oranges, pineapple, and cottage 
cheese. Sprinkle in jello, and fold in Cool Whip. Refrigerate. 


Diane Lawson * Tidewater, VA 
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Vegetables Italian Zesty 


1 head cauliflower, cut into florets 

1 bunch broccoli, cut into small florets 
1 Io fresh mushrooms, sliced 

1 bunch green spring onions, sliced 

1 bunch radishes, sliced 

2 carrots, grated 

2 carrots, thinly sliced 

1 large green pepper, sliced in strips 

1 large cucumber, thinly sliced 

1 8-oz bottle Kraft Zesty Italian dressing 


Put all sliced vegetables, except cucumber into iced water for 30 minutes to 
crisp. Drain well and add cucumber. Add dressing and toss. Marinate over- 
night before serving. 


Gloria Bunting * Tidewater, VA 


Taos Salad Toss 


2 C shredded lettuce 

1 15-0oz can dark red kidney beans, drained 
2 medium tomatoes, chopped and drained 
1 T chopped canned green chillies 

% C sliced ripe olives 

1 large avocado, mashed 

Ye C dairy sour cream 

2 T Italian salad dressing 

1 t instant minced onion 

¥s t chili Powder 

Ya t salt 

Ve C shredded sharp cheddar cheese 

¥% C coarsely crushed corm chips 


Combine lettuce, beans, tomatoes, chilies, and olives in a salad bowl. Blend 
together avocado and sour cream; add Italian dressing, onion, chili powder, 
salt, and dash pepper. Mix well and chill separately. 


Season salad with salt and pepper to taste. Toss with avocado dressing. Top 
with cheese and corn chips. 


Yield: 4-6 servings. 
Dorothy Bernstein « Jericho, NY 
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Salads 


Fire and Ice Tomatoes 


6 medium tomatoes, peeled and quartered 
1 green pepper, cut into thin strips 

1 onion, thinly sliced, separated into rings 
1 large peeled cucumber, sliced 

¥, C vinegar 

1% t celery seed 

1% t prepared mustard 

Y% t salt 

4" T sugar 


Boil together for 1 minute, the vinegar, celery seed, mustard, salt and sugar. 
Toss together the tomatoes, green pepper and onion; pour hot dressing over 
all. Let stand until cool, then add cucumber. Chill at least 1 hour before serving. 
Serves 6. 


Kathy Hannah Richmond, VA 


Pineapple-Nut Chicken Salad 


1% C chopped cooked chicken 
Ye C chopped celery 

9 hard cooked eggs, chopped 
% C chopped almonds, toasted 
V4-V3 C mayonnaise 

V% t salt 

Ye t pepper 

1% t lemon Juice 

1 15%-oz can sliced pineapple, drained 
lettuce leaves 

Y%, C cooked crumbled bacon 


Combine the first 8 ingredients and toss gently. Arrange 6 pineapple slices on 
lettuce leaves. Spoon chicken salad over pineapple slices. Sprinkle with 
bacon. 


Serves 6. 


R. Castelow * Hickory Hollow, TN 
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Shrimp In Marinated Artichoke Bottoms 


1 C French Vinaigrette* 

1 8-oz can artichoke bottoms, rinsed 

1 4%-oz can deveined shrimp, tiny pieces (%”" long) OR 
Y |b cooked bay shrimp 

Ye t lemon pepper 

Ys t garlic salt 

1% T minced celery 

1 T minced parsley 

3 T mayonnaise 

chopped fresh dill weed 


Pour French Vinaigrette over artichoke bottoms in bowl; marinate in refrigerator 
for 1-2 hours. Drain artichokes and arrange on serving tray. Meanwhile, com- 
bine remaining ingredients; except dill. Sooon shrimp mixture into artichoke 
bottoms; sprinkle with chopped dill. Refrigerate before serving. 


Serves 6. 
French Vinaigrette 


Ys, C red wine vinegar 
1 T water 

1 T lemon juice 

1 t sugar 

Ye t basil 

Ye t seasoned pepper 
¥3 C salad oil 

Ys t paprika 

V4 t dry mustard 

Ya t tarragon 

Ys t celery seed 

Ya t seasoned salt 

Ya t garlic salt 


Combine all ingredients, except oil, blend thoroughly. Add oil and blend 
thoroughly again. For best flavor, refrigerate several hours before use. Makes 1 
cup. 


Sherri Arden « Richmond, VA 
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Mandarin Salad 


YC sliced almonds 

1 T plus 1 t sugar 

Y, head lettuce, tom in bite size pieces 

Ys bunch romaine, torn in bite size pieces 
9 medium stalks celery, chopped 

9 green onions, including tops, thinly sliced 
1 11-0z can mandarin oranges, drained 


Cook almonds and sugar in a saucepan, over low heat, until sugar has melted, 
and almonds are coated. Cool and break apart. Store at room temperature. 
Before serving, combine salad greens, almonds, and oranges. Toss with 
dressing just before serving. 


Dressing 


V% C vegetable oil 

9 T sugar 

9 T vinegar 

1 T chopped parsley 
Ye t salt 

dash pepper 

dash red hot sauce 


Combine all ingredients in a jar and shake to blend. Refrigerate. 
Yield: 4-6. 
Sara Pietrowski * Hampton, VA 


Rainbow Salad 


9 3-0z pkg strawberry or raspberry jello 
9 3-0z pkg orange jello 

9 3-0z pkg lime jello 

9 3-oz pkg lemon jello 

9 15%-oz cans evaporated milk 


Dissolve 1 pkg red jello in 1% C boiling water. Let cool; Pour into mold. 
Refrigerate until congealed. Dissolve the second box of red jello in % C boiling 
water. When cool, add ¥% C milk. Pour this mixture on top of the first layer. 


Repeat this procedure with each flavor jello. 
Evelyn Gainey * Richmond, VA 
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Won Ton Salad 


1 head lettuce, chopped 
chopped green onions, to taste 
1 pkg wonton skins 


Dressing: 

2 T sugar 

1 t salt 

2 t Accent 

Y t pepper 

VY C salad oil 

3 T rice wine vinegar 
2 T sesame seeds 


Salads 


Cut wonton skins into strips. Fry in oil until light brown. Drain on paper towels. 


Combine dressing ingredients. Combine all salad ingredients with dressing just 
before serving. Serves 6. 


Teresa Billings » Oxnard, CA 


Taco Salad 


1 head lettuce, shredded 

1 Ib ground beef 

1 pkg mild taco seasoning 

Ys, C water 

1 8-oz pkg cheddar cheese, shredded 

4 tomatoes, sliced 

3 onions, sliced 

14-oz can black olives 

1 ¥s-lb pkg Doritos Nacho Cheese Flavor Tortilla Chips 
Kraft Catalina Reduced Calorie salad dressing to taste 


Brown ground beef in pan. Drain, and stir in taco seasoning and water. Simmer 
for 5 minutes, stirring occasionally. 


In a large bowl place lettuce. Sooon meat mixture into lettuce. Top with 
cheddar cheese. Add tomatoes, onions, and black olives. Follow with Doritos. 
Season to taste with salad dressing. 


Jean Forlano « Richmond, VA 
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Red And Gold Salad 


1 C salad oil 

Ye C white wine vinegar 

Ve t dry mustard 

Ye t sweet basil 

Vo t sugar 

salt and pepper to taste 

4 heads Bibb lettuce 

9-4 medium red onions 

9 11-oz cans mandarin oranges, drained 


Ina screw-top jar, combine oil, vinegar, mustard basil, sugar, salt and pepper. 
Shake well and refrigerate. When ready to serve, thinly slice onion and separate 
into rings. Tear lettuce into bite-sized pieces; toss with onion rings and 
oranges. Shake dressing before pouring onto greens, toss again. 


Kathy Hannah » Richmond, VA 


Eggnog Christmas Salad 


1 envelope unflavored gelatin 

1 8-oz can crushed pineapple in its own juice 
3 T lime juice 

1% C eggnog 

% C finely chopped celery 

1% C cranberry juice cocktail or apple juice 

1 3-oz pkg raspberry flavored gelatin 

1 14-0z jar cranberry-orange relish 


Soften unflavored gelatin in the undrained pineapple and lime juice for 5 
minutes. Cook and stir over medium heat til gelatin dissolves. Cool to room 
temperature. 


Stir in eggnog. Chill until partially set. Fold in celery. Pour into a 12 x 7%x 2 inch 
pan. Chill until almost firm. Heat cranberry juice until boiling. Stir in the 
raspberry gelatin until dissolved. Chill until partially set. Fold in the relish. 
Carefully spoon atop eggnog mixture. Chill until firm. Cut into squares. 


To serve, arrange squares on lettuce leaves. 
Ilene Decker eThousand Oaks, CA 
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West Indies Salad 


1 Ib crab meat 

1 onion, grated 

4 oz vegetable oil 

3 oz cider or wine vinegar (wine best) 
4 oz ice water 

salt and pepper to taste 


Grate /% the onion, add crab meat. Grate rest of onion, mix with oil, vinegar and 
water. Add salt and pepper. Pour dressing over crabmeat; marinate at least 4 


hours or longer. 
Serves 4-6 
Joan Rexinger * Richmond, VA 


Sawdust Salad 


a hit at every family reunion, homecoming, etc. 


9 3-oz pkgs strawberry jello 

2 C boiling water 

1 Y% C cold water 

1 small can crushed pineapple, drained 
1 C sugar 

Y t vanilla 

6 t flour 

2 C unsweetened pineapple juice 

3 bananas, sliced 

8 oz cream cheese, softened 

Ve 10-0z bag miniature marshmallows 
1 envelope Dream Whip 

1 C chopped pecans 


Using a large serving bowl or 9 x 13-in glass dish, prepare the jello with the 
boiling water and 11/4 C cold water; add the drained pineapple. Chill until firm. 
Ina saucepan, combine sugar, vanilla, flourand pineapple juice; cook over low 
heat until thickened, set aside to cool. When jello has congealed, place sliced 
bananas over the top. Next sprinkle with marshmallows. Take cooled pine- 
apple sauce and gently spread over marshmallows. Prepare Dream Whip as 
directed on package; fold in cream cheese until well blended. Pour this 
mixture on top of sauce and sprinkle with pecans. Chill well before serving. 


Mary Wagner ¢ Richmond, VA 
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Taco Salad 


1 Ib ground beef 

1 16-0z can red kidney beans, drained 

1 pkg taco seasoning mix 

1 small onion, chopped 

1 8-oz bottle Thousand Island dressing 

3 medium tomatoes, chopped 

1 Ig head of lettuce, torn into bite-size pieces 
8 oz shredded cheddar cheese 

2 C crushed Doritos 


Brown ground beef; drain. Stir in kidney beans and taco seasoning mix. Simmer 
for 10 minutes. In a large salad bowl, toss together lettuce, tomatoes, cheese, 
onion, ground beef mixture, Doritos, and dressing. Mix well. Serve warm or 
cold. 


Lynn Walker ¢ Charleston, SC 


Strawberry Salad Ring 


1 pt sour cream 

4 small boxes frozen strawberries 

1 banana, mashed 

1 family sized pkg strawberry jello (or 3 small boxes) 
1 envelope Knox gelatin 

1 8-oz can crushed pineapple 


Defrost strawberries and reserve juice. Drain pineapple and reserve juice. Add 
water to combined fruit juices to make 4 cups. Boil 2 cups of juice and pour 
over strawberry jello. When dissolved, add remaining juice. Dissolve Knox 
gelatin in % to ¥% cup warm water. Combine the gelatin mixtures. Add the 
strawberries, banana, and pineapple to the gelatin. Pour 72 of the mixture into a 
ring mold and refrigerate until congealed. Spread sour cream over the jello 
followed by the remaining jello mixture. Refrigerate until firm. 


This is especially good with chicken or turkey. 
Patti Kilcullen » Richmond, VA 
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Shrimp Remoulade Salad 


Ys C tarragon vinegar 

2 T dijon mustard 

1 T ketchup 

1% t paprika 

Y% t salt 

Ys t cayenne pepper 

Ye C salad oil 

Ys C finely chopped celery 

Ys C finely chopped green onions 

2 Ibs cleaned, cooked shrimp 

4 medium avocados 

for garnish: chilled asparagus spears, sliced pickled beets, sliced hard cooked 
eggs, lettuce 


Salads 


Combine vinegar and first 4 ingredients. Slowly add the oil, beating constantly. 
Stir in the celery and onions. Marinate the shrimp in the sauce for 4-5 hours, or 
more. Peel avocados and cut in half. Place on lettuce lined plates. Place 


drained shrimp on avocado halves; garnish with your choice of above. Pass 
reserved marinade. 


Serves 8. 


Kathy Hannah ¢ Richmond, VA 


Jello Salad 


1 99-0z can peaches, drained 

1 29-0z can pears, drained 

1 16-0z can pineapple tidbits, drained 
1 19-0z carton Cool-Whip 

1 C sour cream 

3-4 maraschino cherries 

1 6-0z pkg orange jello 


Cut peaches and pears into bite-sized pieces. Put peaches, pears and 
pineapple in a 9 x 13 in baking dish. Sprinkle dry jello over the fruit. Cover and 
refrigerate overnight. Before serving, fold in Cool-Whip and sour cream until 
well blended. Pour into serving dish and garnish with cherries. 


Carol Beercheck * Los Angeles, CA 
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7-Up Jello Mold 


1 3-0z pkg lemon jello 

1 C boiling water 

7 Oz cream cheese 

Ye C chopped pecans 

1 7-oz bottle 7 Up 

1 8-oz can crushed pineapple, drained 
1 t vanilla 


Combine jello and boiling water until dissolved. Add cream cheese and stir 
until blended. Combine remaining ingredients and add to jello mixture. Pour 
into a mold and chill until! firm. 


Arlene Lapp * Winston Salem, NC 


Frosted Salad 


9 small boxes lemon gelatin 
2 C boiling water 

2 C Seven-up 

1 large can crushed pineapple 
9 C miniature marshmallows 
9 large bananas, mashed 

Ye C sugar 

2 T flour 

1 C pineapple juice 

1 egg, slightly beaten 

2 T butter 

4 oz cream cheese 

Ye pt whipping cream 

% C chopped nuts 

%e € coconut 


Dissolve gelatin in boiling water. Add Seven-up and chill to syrupy con- 
sistency. Add pineapple and mashed bananas. Pour into a 9 x 13 dish and chill. 


In a saucepan combine sugar, flour, egg, and pineapple juice. Cook, stirring 
constantly, until thick. Add butter and cook until incorporated. Remove from 
heat and stir in softened cream cheese. 


Whip cream and fold into the cheese mixture. Spread on chilled salad. Sprinkle 
with coconut and chopped nuts. Decorate with cherries, if desired. Cut into 
Squares and serve. 


Tina Clements * Tidewater, VA 


152 


y r 4 % r : 
: L A al Larry i 


= 


Fi 





nna HrEesHs He et 


Molded Shrimp 


1 6-0z pkg lemon jello 

2 C boiling water 

1 pt, less 2 T heavy cream, whipped 

1 3 oz pkg cream cheese, softened 

1 C celery, chopped fine 

1 C chopped olive (green or black or a combination) 


Topping 

%/3 C mayonnaise 

2 T heavy cream 

1 lb cooked shrimp 

Ye C pimento, chopped 
1 t lemon juice 

1 t minced onion 


Salads 


Dissolve jello in water. Cool until the consistency of egg white. Fold in 
whipped cream, mix well. Fold in cream cheese, olives and celery into jello 
mixture. Pour into an 8x10 inch pan. Chill until ready to serve. Meanwhile, make 
shrimp topping: combine all ingredients, blending well. Chill until serving time. 
To serve. Cut jelled mixture into squares, place a square on each serving plate, 
which has been lined with lettuce leaves. Too with shrimp sauce. A nice 
luncheon dish. 


Kathy Hannah e Richmond, VA 


Jello Supreme 


1 3-0z pkg orange jello 

Ye pt sour cream 

2 8-oz cartons Cool-whip 

1 8-oz can crushed pineapple, drained 
1 pt container cottage cheese 

1 11-oz can mandarin oranges 


Mix ary jello with all ingredients except Cool-whip. Gently fold in Cool-whip. 
Pour into serving dish and chill thoroughly. 


Lori Nunes * Los Angeles, CA 
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Salads 


Doritos Mexican Salad 


Ye onion, chopped 

2 tomatoes, chopped 

Ye — 1 head lettuce 

1 lb ground beef 

1 12 oz pkg Doritos, crushed 

4 oz grated cheddar cheese 

8 oz Thousand Island dressing 

Ys t salt 

1 8-oz can kidney beans, drained 
hot sauce to taste 


Mix together the onion, tomatoes, lettuce, cheddar cheese, dressing, and hot 
SAuCe. 


Brown ground beef. Add kidney beans and salt; simmer for 10 minutes. Drain, 
and add to salad. Serve. 


Robyn Browning * Los Angeles, CA 


Watergate Salad 


1 3-0z box pistachio pudding 

1 medium Cool Whip 

1 small can crushed pineapple (drained) 
maraschino cherries (to garnish) 

Y%e-1 C small marshmallows 

1 small pkg walnuts (diced) 

¥%e C coconut 

fresh mint leaves (to garnish) 


In large serving bowl, mix pudding, pineapple, marshmallows and walnuts. 
Gently fold cool whip into pudding mixture. Garnish with cherries and fresh 
mint leaves. Refrigerate. Serve cold. 


Serves 6-8. 


Terri Moyer « Tustin, CA 
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Jeanne’s Strawberry Salad 


3 C boiling water 

3 3-0z pkg red jello 

1 Ig pkg frozen strawberries 

1 C crushed pineapple, well drained 


Place jello in bowl. Add water and mix well. Drop in frozen strawberries. Stir 
until dissolved. Add crushed pineapple. Pour into a 9 x 13 glass dish. When 
firm, spread with a thin layer of sour cream. Serve on lettuce leaves. 


Jeanne Sheppard « Richmond, VA 


Strawberry Salad 


2 3-0z pkg strawberry jello 

2 C boiling water 

1 8-oz can crushed pineapple, well drained 
1 1-Ib can strawberry pie filling 


Mix all ingredients together and chill until set. 


Topping 

Ye pt sour cream 

1 8-0oz pkg cream cheese 
Ye C sugar 

% C chopped pecans 


Mix topping ingredients together and spread over congealed jello mixture. 
Charla Hamaker ¢ Richmond, VA 


Strawberry Salad 


9 3-0z pkg strawberry jello mix 
2 C boiling water 

1 small pkg frozen strawberries 
3-4 bananas 

Ye C sour cream 


Mix all ingredients, except sour cream. Pour ¥% the jello mixture in an oblong 
dish and refrigerate until congealed. Spread sour cream over jello. Pour 
remaining jello mixture over the sour cream. Refrigerate until firm. 


Melanie Corker * Richmond, VA 
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Salads 


Six Cup Fruit Salad 


1 C mandarin oranges 

1 C canned pineapple chunks 
1 C shredded coconut 

1 C sour cream 

1 C diced walnuts 

1 C red maraschino cherries 


Combine all ingredients and mix well. Refrigerate overnight. Serve either from 
the bow! or on lettuce leaves. 


Linda Wilson * Atlanta, GA 


Peas & Peanuts Salad 


9 10-oz pkgs frozen green peas, thawed and drained 
Ye |b Spanish peanuts 

1 pt sour cream 

Vs t garlic salt 

1 t lemon juice 

1 T Worcestershire sauce 

Ys C sliced green onions, including tops 


Do not cook peas! Mix together peas and peanuts. Combine remaining 
ingredients; toss with peas and peanuts, coating well. Refrigerate at least 3 
hours before serving. 


Kathy Hannah « Richmond, VA 


Mustardy Dressing 





4T lemon juice or vinegar (can use 2 of each) 
¥ C olive or salad oil 

Ye t dry mustard 

1 clove garlic, minced 

salt and pepper to taste 


Mix all well. 


*For a Quick and easy spinach salad, use this dressing on spinach sprinkled 
with bacon bits and parmesan cheese! 


Carol Beercheck « Los Angeles, CA 
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Sauerkraut Salad 


1 1-lb, 11-0z can sauerkraut, drained and cut into small pieces 
Ya C sugar 

1 C diced celery 

1 C diced green pepper 

Ys, C chopped onion 

3 T vinegar 

Y% t salt 

Ye t pepper 

1 t celery seed 

3 T diced pimientos 


a) 


Mix and refrigerate for at least 24 hours 
Tina Clements * Tidewater, VA 


Mimi’s Tomato & Avocado Aspic 


5 CV-8 juice (cold) 

lemon juice to taste 

salt to taste 

4 pkg unflavored gelatin 

lemon slices (for garnish) 

Ye onion, puréed with water 

v% C celery, diced fine 

9 California avocados, chopped (these have a nuttier flavor) 


Pour ¥% V-8 juice into medium saucepan, heat to boiling point. Pour remaining 
V-8 juice into a large mixing bowl, add gelatin; stir until dissolved. Immediately 
before reaching boiling point, remove hot V-8 juice from heat; pour hot 
mixture into cold. Stir well. Add onion, celery, lemon juice, salt, to mixture. 
Pour half of V-8 mixture into mold. Refrigerate until slightly firm. Keep other Ye 
of mixture at room temperature. When firm and cool, add avocados, little 
pieces at a time. Pour remaining V-8 mixture over layer of avocados and 
refrigerate until congealed. Garnish with fresh lemon slices and avocado slices. 





Serves 6-8. 
Sherri Arden * Richmond, VA 
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Salads 


Sweet Salad Dressing 


1 C sugar 

1 C vinegar 

Ve t pepper 

1 T chives 

9 t salt 

1 t Worcestershire sauce 
Y% C salad oil 

ve C water 

1 green onion, chopped 
Ye t paprika 

2 t prepared mustard 


Put all ingredients in blender and mix well. Good on spinach or lettuce. Yields 
3 cups. 


Kyle Clements * Richmond, VA 
Celery Seed Salad Dressing 


1 C salad oll 

Ye C vinegar 

1 T prepared mustard 

sugar to taste (approx. % C) 
1 T grated onion 

1 t salt 

1 t celery seed 


Blend all ingredients except celery seed. 


Add celery seed and shake to mix. Store in covered container in the re- 
frigerator. Dressing may be warmed by placing the container in warm water 
before using. 


Janet Rivas * Richmond, VA 


Creamy Italian Dressing 


1 clove garlic, minced 
Ve C olive or salad oi 
9 T wine vinegar 

Ye C mayonnaise 

1 t salt 

pepper to taste 


Combine all ingredients until smooth. Chill before using. 


Carol Beercheck « Los Angeles, CA 
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Liquid Fire 


great to make and give as gifts 


1 gallon ketchup 

1 pint white vinegar 

12 oz Worcestershire sauce 

8 oz prepared mustard 

1 or 2 bottles Tabasco 

5 large onions, chopped 

2 ats hottest peppers (chilitos encurtidos) 
1 large bulb of garlic 

9 small jars horseradish 


Put onions, peppers and garlic through a fine grinder. Combine all ingredients 
in a large pot. Bring to a full boil. Reduce heat, simmer 2 to 3 hours. Put sauce 
into sterilized jars, cap, let cool and store in a cool place. 


Use as flavoring to spice up soups and stews or as a condiment. 
Marion Smith * Nashville, TN 


Hot Mustard 


1 4-oz can dry mustard 
1 C wine vinegar 

2 beaten eggs 

1 C sugar 

pinch of salt 


Put dry mustard and vinegar into a screw-top Jar. Shake vigorously to mix and 
let stand at room temperature over night. The next day, place mixture in the top 
of a double boiler; stir in remaining ingredients. Cook over medium heat, 
stirring, until mixture coats the spoon. Place into jars. Refrigerate. Especially 
good with grilled Italian sausage. 


Kathy Hannah « Richmond, VA 
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Sauces & M 


Barbecue Sauce 


Ye C vinegar 

Ye C catsup 

Ve C barbecue sauce 

Vs C Worcestershire sauce 

1 T celery seed 

Ye C honey or molasses 

Ve t garlic powder 

1 t salt or McCormick hickory salt 
1 t pepper 

1 t bar-b-cue seasoning 
cinnamon, nutmeg, cayenne, pepper to taste (optional) 


Heat together and use on rios or chicken. 


Janet Rivas * Richmond, VA 


Mexican Jalapeno Jelly 


¥;, C seeded chopped bell pepper 

%e C seeded chopped Jalapeno peppers (fresh) 
1 C vinegar 

5 C sugar 

6 oz liquid pectin 

green food coloring 


Purée the peppers in a blender. Pour peppers, with juice, into a saucepan, and 
add vinegar and sugar. Bring to a boil and simmer for 5 minutes. Add pectin 
and 3 drops of food coloring. Boil rapidly for 1 minute. Pour into sterilized 


glasses and seal with wax. 


CAUTION: Do not touch your mouth or eyes while working with the Jalapeno 


peppers because they will burn. 


This jelly is to be served on top of cream cheese on a cracker or bread for an 
hors d’oeuvre. It is especially pretty at Christmas because of its lovely green 
Y 


color. Also makes a nice Christmas sift. 
Betty Koch « Irvine, CA 


160 


Cibola Brenda’s BBQ Sauce 


5% oz brown sugar 

43 oz catsup 

99 oz water 

1 t dry mustard 

1% oz vinegar 

1 t Worcestershire sauce 
2 t liquid smoke 

Ye t garlic powder 

Ye t salt and pepper 

1 can pickling spice (wrapped in cheesecloth) 
BBQ spice to taste 


des 


arina 


Mix all ingredients in large dutch oven or kettle. Cook on simmer for 3 hours. 
Cool to room temperature. When cooled pour into washed sterile bottles. 


Brenda Watkins « Cibola, Arizona 


Tennessee Barbecue Sauce 


1 C brown sugar 

1% t onion salt 

Ye t paprika 

Ye t salt 

Ye t pepper 

3 cloves fresh garlic, minced 
2 C vinegar 

1 C ketchup 

2 T Worcestershire sauce 

1 T hot pepper sauce 


Sauces & M 


Combine all ingredients in a saucepan; simmer on low heat for one hour, 
stirring frequently. 


Mike Chalifoux * Richmond, VA 
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Sauces & M 


All Purpose Spaghetti Sauce 


for the creative cook! 


Equal amounts of butter and olive oil 
Your choice of any or all of the following: 
fresh mushrooms (cleaned and sliced) 
minced garlic cloves 
finely chopped onions 
coarsley chopped green peppers 
ground beef 
Italian sausage (if not fully cooked, parboil first) 
salt and pepper 
oregano 
approximately equal amounts of canned tomato sauce, tomato paste, and 
whole tomatoes 
1 bottle Lambrusco wine 


Assemble one large frying pan, a slotted spoon, and a large saucepan or 
stockpot. Clean and chop your choice of the optional ingredients. (If using 
Italian sausage, parbdoil it now.) Put 3 T butter and 3 T oil into the frying pan and 
heat until the butter foam subsides. Add onions and garlic and cook until 
golden. Salt and pepper to taste. Remove from frying pan with slotted spoon 
and place in saucepan or stockpot. Repeat this procedure for each of the 
optional ingredients, adding equal amounts of butter and olive oil as needed. 
Add tomato sauce, tomato paste, and whole tomatoes to the sautéed and 
drained ingredients until the sauce bubbles. Check the consistency and add 
wine as needed. (A large batch will take about 1 bottle.) Taste and adjust 
seasonings. 


Reduce heat to low and cook until ready to serve. Simmer at least a half an hour. 
(The sauce can simmer up to six hours.) Serve with spaghetti fixed according to 
package directions, or use to make lasagna or manicotti. 


Martha Calabrese * Springfield, VA 
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Jim Isle Hot Sauce 


ve C catsup 

Ys C chill sauce 

Ys C Thousand Island dressing 
2 T mustard 

1 T vinegar 

1 T beer 

1 T lemon juice 

1 t horseradish (optional) 
ve t Worcestershire sauce 
Ye t soy sauce 

Ye t tabasco 


Mix all ingredients together. This makes enough for 3 lbs shrimp. 


Bill Brown « Charleston, SC 


California Marinade 


1 C salad oil 

Ys, C soy sauce 

Y C lemon juice 

VY, C prepared mustard 

VY, C Worcestershire sauce 
Y%, C onion, chopped 
1-2 t cracked pepper 

2 cloves garlic, minced 


Mix and store in refrigerator until ready to use. Marinade is good for chicken 


pork, or beef. This marinade may be reused. 
Mona Cecil « Richmond, VA 
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Sauces & Marinades 
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Sauces & M 


Meat Marinade 


1% C salad oil 

¥, C soy sauce 

VY, C Worcestershire sauce 
QV t salt 

Ys t garlic salt 

1 T coarsely ground pepper 
Ye C wine vinegar 

pinch of dry mustard 

Ys C lemon juice 


Shake all ingredients in a1 qtjar. Store in the refrigerator for up to 1 week. Good 
for Shish Kebab. 


Marlene Rivas * Richmond, VA 


Cranberry Relish 


1 bag fresh cranberries 
3 oranges 
1 C sugar (or to taste) 


Wash cranberries. Put all ingredients into food processor fitted with steel 
blade, or blender. Chop until well mixed and the mixture has the consistency 
of hot dog relish. Especially good served with poultry dishes. 


Renee N. Jones * Richmond, VA 





Spaghetti Sauce 


1 8-oz can tomato sauce 

ve C olive oil 

1 bay leaf 

1 t dried oregano 

9 large, or 4 small, garlic cloves 
Ye onion 

chopped mushrooms (optional) 
Y% bell pepper (optional) 


Place olive oil, garlic, onion, and oregano in a blender. Blend well. Place 
blended ingredients and bay leaf in a skillet. Simmer for 10 to 15 minutes. In a 
deep saucepan mix tomato paste, and 1 can of water. Heat on low. Add 
ingredients from the skillet. Add mushrooms and salt to taste. Simmer for 20 
minutes on low heat, stirring occasionally. 


Variation add browned ground beef, meat balls or sausage to the sauce. 


Maria C. Otegui * Inglewood, CA 


Pesto Alla Genovese 


Sauces & Marinades 


2 C fresh basil leaves 

¥, C olive oil 

Y C parsley leaves 

Y C pine nuts 

3 or 4 cloves garlic 

salt and pepper 

Ys C grated Romano cheese 
your favorite cooked pasta 


Use food processor or blender. 


Place all ingredients except cheese in blender and blend until smooth. Transfer 
to a bowl and stir in cheese. Toss with hot noodles and sprinkle additional 
cheese on top. Serve. 


Note: Pesto can be refrigerated for about 6 weeks. That'’s Italian! 


Carol Beercheck * Los Angeles, CA 


Vegetables 


Vegetable Stir Fry 


2T oil 

9 medium yellow squash 
1 medium zucchini 

2 green onions (scallions) 
8 oz mushrooms 

4 oz snow peas 

Ye t ground ginger 

1 t sugar 

Ya C soy Sauce 


Cut squash and zucchini into cubes (approximately Ye" square). Be sure to 
remove seeds from squash. Chop onions into 1 inch pieces. Slice mushrooms 
Heat large skillet on high, add oil. When hot, add squash, zucchini, onions and 
snow peas. Quickly stir to coat vegetables with oil, about 3 minutes. Add 
remaining ingredients, stirring to prevent burning. Cook for 2-3 minutes longer. 
Serve hot. 


Serves 4. 


Any vegetable may be used in this dish as long 4s it is cut uniformly. This 
ensures even cooking. Try broccoli or green pepper too! 


Forrest McDonald « Richmond, VA 


Garden Skillet 


Ye C uncooked rice 

3 T butter 

9 C thinly sliced zucchini (about 2 medium) 
1 C thinly sliced carrots (about 2 medium) 
Ye C water 

1 t salt 

Ve t garlic powder 

Vs C grated Parmesan cheese, divided 


Cook rice according to package, set aside. In medium saucepan, melt butter 
Add zucchini and carrots and cook, stirring 5 minutes or unti! vegetables start 
to soften. Add water, cover and cook until vegetables are fork tender, about 10 
minutes. Add reserved cooked rice, salt, garlic powder and two T of the 
cheese; stir thoroughly. Turn into serving bowl and sprinkle with remaining 
cheese. Serves 4. 


Kathy Hannah * Richmond, VA 











Easy Artichoke Hearts Casserole 


2 T vegetable oil 

Y3 C finely chopped onion 

1 clove garlic, mashed 

4 eggs 

14-0z can artichoke hearts, drained and chopped in %" pieces 
VY, C dry bread crumbs 

8 oz shredded Swiss cheese 
1 T dried parsley 

Ye t salt 

Ys t oregano 

Ye t Tabasco 

pepper to taste 


Vegetables 


Sauté onion and garlic in oil. Ina large mixing bowl, beat eggs until frothy; add 
artichoke pieces. Stir in onions, garlic, crumbs, cheese, parsley, salt, pepper, 
oregano and Tabasco. Pour all into greased 7 x 11 in. casserole; bake at 325° for 
95-30 minutes. Cool and cut into squares. This can be baked ahead and 
reheated before serving — 10-15 minutes at 325°, or reheated in the micro- 
wave at MED (50%) power. Serves 8. 


Carol Helton * Richmond, VA 


Baked Bananas 


¥, C seedless raisins 
9 C water 

1 C sugar 

1 t cornstarch 

juice of 1 lemon 

2 T butter 

1 banana per serving 


Prepare raisin sauce. Bring water and raisins to boil, cook for 10 minutes. Drain, 
reserve liquid. Mix sugar with cornstarch; add to the raisin liquid and boil for 
another 10 minutes. Add raisins, lemon juice and butter. Peel and thread 
bananas. Replace banana in skin. Place in 9 x 12 baking dish. Bake at 350° until 
pulp softens, about 15 minutes. Serve warm banana with raisin sauce. 


Linda Wilson « Atlanta, GA 
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Vegetables 


Broccoli Casserole 


1 small onion, chopped 

Ye C celery, chopped 

1 T butter or margarine 

1 pkg frozen broccoli, cooked 
1 C rice, cooked 

1 can cream of chicken soup 
1 can mushroom soup 

1 small jar Cheeze-Whiz 
paprika 


Sauté onion and celery in butter. Mix other ingredients, except paprika. Pour 
into casserole. Sprinkle paprika on top. Bake 15 minutes at 450°. 


Serves 8-10. 
Tina Clements * Tidewater, VA 


Black-Eyed Peas 


If you feel Black-eyed peas are too blah or ary, try this! 


1 pkg frozen black-eyed peas 
1 T finely chopped onion 

1 medium can tomatoes 

salt and pepper 


Put all ingredients in small pan. Let simmer until peas are cooked. (Do not cook 
peas as directed on frozen package.) Easy and very good! 


Marlene Rivas * Richmond, VA 
Corn For A Crowd 


18-20 C corn, cut from cob 
1 Ib. butter 
1 C cream 


Place corn in a large roasting pan. Melt butter in smal! saucepan. Remove from 
heat. Add cream. Pour over corn. Bake at 350° for 1 hour, uncovered. 


Serves 20 or more. 
Charla Hamaker * Richmond, VA 
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Broccoli Casserole 


Ys C finely chopped onion 

6 T butter 

2 T flour 

Ye C water 

Ye C cracker crumbs (soda) 

1 8-oz pkg Velveeta cheese 

2 10-0z pkgs chopped frozen broccoli, thawed 
3 eggs well beaten 


Sauté onion in 4T of butter until soft. Stir in flour, add water. Cook over low heat 
until thickened and comes to a boil. Blend in cheese. Combine sauce and 
thawed broccoli. Add eggs. Mix until blended. Turn into 1% qt. buttered 
casserole. Cover with crumbs mixed with remaining 2 T melted butter. Bake 


covered at 325° exactly 30 minutes. 
Serves 8. 
Carol Beercheck * Los Angeles, CA 


Broccoli Cheese Casserole 


1 medium onion, chopped 

Y% C melted butter or margarine (divided) 

1 can mushroom soup, undiluted 

1 4 oz can chopped mushrooms, drained 

1 6 oz roll pasteurized process cheese food with garlic, chopped 
1 t parsley chopped 

salt and pepper to taste 

Y% C slivered almonds 

2 10-oz pkgs frozen broccoli (partially cooked and drained) 

2 C hero seasoned stuffing mix 


Sauté onion in % cup butter until tender. Combine onion, soup, mushrooms, 
cheese, parsley, salt, pepper, almonds, and broccoli; mix well. Sooon into a 2 
quart casserole. Combine stuffing mix and % cup butter; spoon over broccoli 


mixture. Bake at 350° for 20-30 minutes. 


Serves 6-8. 
Carol Helton * Richmond, VA 
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Vegetables 


Broccoli Casserole 


1 20-0z pkg frozen chopped broccoli 
(if fresh is used, add 1 extra egg) 

1 can cream of mushroom soup 

1 C grated sharp cheddar cheese 

1 small onion, finely chopped 

Ye C mayonnaise 

1 egg, beaten 

Ve C bread crumbs 

salt and pepper to taste 

paprika 


Cook broccoli according to package; drain. Combine soup, cheese, mayon- 
naise, egg and onion. Stir in broccoli, place all in casserole dish. Sprinkle with 
bread crumbs, dust with paprika. Bake at 350° for 30-40 minutes. Serves 4-6. 


Jane Brown ¢ Charleston, SC 


Spicy Baked Beans 


1 lb Great Northern Beans 

1 large can tomatoes 

1 whole bottle catsup or barbecue sauce 
1 C water 

1 small pork shoulder 


Cook beans per package instructions. Drain beans and put into large baking 
dish. Add rest of ingredients. Cook covered in 350° oven. Stir occasionally, 
adding water during baking time to keep moist. Place roast in middle of bean 
mixture. When roast is very tender (about 34 hrs.), remove meat from pan. 
When cooled remove meat from bones, cut up and add chunks of meat to the 
bean mixture. Salt and pepper to taste. Cook approximately 2 more hours or 
until well done. Reduce oven temperature to 250°. Be sure not to let beans get 
too dry. 


For added taste, | sometimes add a small amount of grated onion in the 
beginning of cooking time. Great dish! 


Marlene Rivas « Richmond, VA 
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Mixed Vegetable Casserole 


1 10-0z pkg frozen mixed vegetables 
% C celery, chopped 

Y C onion, chopped 

Y% C mayonnaise 

1 C Cheddar cheese, grated 

Ys C margarine, melted 

1 C Ritz cracker crumbs 


Cook vegetables, celery and onion 5 minutes (until partially tender) in salted 
water. Drain. Combine cooked vegetables, mayonnaise and cheese in cas- 
serole dish. Combine crumbs and margarine and sprinkle over top of cas- 
serole. Bake at 350° for 20 minutes. 


Serves 4. 
Lynn Walker ¢ Charleston, SC 


Bacon Baked Beans 


VY | thinly sliced bacon 

VY, C chopped onion 

VY, C chopped green pepper 
Ys C chopped celery 

2 1-Ib cans baked beans 

Ve C catsup 

2 T dark molasses 

1 T brown sugar 

1 t dry mustard 


Place bacon in a 2 at. casserole or 10 6X1 %" baking dish. Microwave on 
High (100%) for 4 to 5 minutes or until crispy (usually 1 minute per slice is a 
good rule). Remove bacon. Cut into 1” pieces. Set aside. Add onion, green 
pepper and celery to bacon drippings. Microwave on High (100%) for 5 to 6 
min. or until tender. Drain off grease. Add bacon and remaining ingredients. 
Cover with a tight fitting lid or plastic wrap. Microwave on High for 5 to 6 min. 
or until bubbly. Stir, then microwave on Medium (50%) for an additional 10 to 
15 minutes. 


6-8 servings 
The green pepper and celery add a delightful crunchy flavor. 
Barbara Smith Raleigh, NC 
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Vegetables 


Vegetables 


Broccoli Casserole 


1 pkg frozen chopped broccoli 
1 small grated onion 

Ye C mayonnaise 

1 egg, well beaten 

Y% C grated sharp cheese 

Ye C mushroom soup 

1% C croutons 

salt and pepper to taste 


Cook broccoli according to package directions. Drain well. Combine soup, 
mayonnaise, egg, onion, salt and pepper. Add to broccoli and pour into 
casserole dish. Cover with cheese and croutons. Dot croutons with butter and 
bake at 350° for 45 minutes. 


Serves 4-6. 
Jane Gurganus * Richmond, VA 


Spanish Baked Beans 


1 lb pinto beans 

9 T paprika 

1 t garlic salt 

1 pinch oregano 

1 T cinnamon 

2 t sugar 

Ye C whole black peppercorns 

¥; C chopped onions 

¥, C chopped green pepper 

Soak and cook beans according to package directions. Preneat oven to 450°. 
Pour beans into a deep casserole dish. Add paprika, garlic salt, oregano and 
cinnamon; mix well. Bake for 25 minutes. Remove from oven and sprinkle sugar 
and peppercoms over the beans. Stir to mix well. Return to oven and bake an 
additional 25 minutes. After baking, decorate with the chopped onion and 


pepper. 
Serves 6. 
Brenda Banner * Richmond, VA 
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Baked Beans 


1 Ib bag dried navy beans 
1 C molasses 

1 small can tomato paste 
Ye C catsup 

5 strips bacon 

9 T sugar 


Cook beans per package instructions. Drain and set aside. In 2 at ovenproof 
baking dish place beans, tomato paste, molasses, sugar and catsup. Stir until 
well blended. Place bacon strips on top. Bake at 325° for 30 minutes. 


Serves 6-8. 
Mary King * Norfolk, VA 


Vegetables 


Baked Beans 


1 large can commercial baked beans 
5 strips bacon 

1 medium onion, diced 

%3 C ketchup 

1 t mustard 

4 T vinegar 

Ve C sugar 


Mix ketchup, mustard and vinegar together; combine with beans in a casserole 
dish. Fry bacon, crumble. Fry onions in bacon fat until brown. Pour onions and 
fat, bacon and sugar into beans, mix well. Bake at 425° for 45 minutes. 


Renee Jones * Richmond, VA 


Carrot Casserole 


9 Ibs carrots, scraped 

4 T butter 

1%. C coarse Ritz cracker crumbs 
3 C grated sharp cheddar cheese 


Cut carrots in large pieces. Cook in a small amount of water until tender — 
90-925 minutes; drain. Mash carrots with a hand held mixer until smooth. Fold in 
remaining ingredients. Pour into a glass baking dish. Bake 30-35 minutes at 
350°. Serves 6-8. 


Kathy Hannah « Richmond, VA 
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Vegetables 


Carrots Puree 


1% Ibs carrots, cut in chunks 
Ys C butter 

1 t salt 

Vs t pepper 

2 T heaw cream 

1 T cognac 


Boil carrots ina small amount of water until tender, about 20 minutes. Process in 
food processor or blender until puréed and smooth. Add butter, salt and 
pepper, process 30 seconds. Add cream and cognac, process another 15 
seconds. This can be made a day ahead and reheated in a covered casserole 
over hot water. 


Nancy Kopf * Richmond, VA 


Creamy Celery Bake 


4 C celery, thinly sliced 

Vs C margarine 

3 T all-purpose flour 

1 t salt 

1 C milk 

1 3-0z can mushrooms, chopped and drained (about Y2 cup) 
9 T green pepper, chopped 

9 T pimiento, chopped 

4 oz sharp American Cheese (shredded, 1 cup) 
1 C soft bread crumbs 

9 T butter, melted 


In medium skillet, cook celery in margarine until tender (about 5 minutes). Push 
celery to one side; stir in flour and salt. Add milk all et once; cook and stir until 
mixture thickens and bubbles. Stir in mushrooms, green pepper and pimiento. 
Add cheese and stir until melted. Turn mixture into 10 x 6 x 1% inch baking 
dish. Combine bread crumbs and the melted butter. Sprinkle over casserole. 
Bake at 350° for 20 minutes. 


Serves 8. 
Carol Helton * Richmond, VA 
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Cabbage Oriental 


1 Ib cabbage, coarsely chopped 

4 celery stalks, coarsely chopped 

1 green pepper, coarsely chopped 
1 large onion, cut in rings 

2T oil 

3 T soy sauce 

Ys t paprika 


Sauté cabbage, celery, pepper, and onion in oil over low heat for 10 minutes. 
Add soy sauce and paprika. Stir and serve. 


Vegetables 


Serves 4. 


Kyle Clements ¢ Richmond, VA 


Microwaved Mexicali Corn Casserole 


Ys C butter or margarine 

1 8%-oz pkg corn bread mix 

1 can cream style corn 

1 can whole kernel corn, drained 
1 C dairy sour cream 

Ye C cheddar cheese, shredded 
3 eggs slightly beaten 

2 T green chilies, chopped 

Ye t salt 

Ye t paprika 


Place butter in 3 qt. casserole Microwave on High 30-60 seconds or until 
melted. Blend in remaining ingredients except paprika. Microwave on High 
2-4 minutes or until cheese melts and mixture begins to set. Stir 2-3 times 
during cooking. Pour into 8 x 8 inch baking dish and cover with wax paper. 
Reduce power to 50%. Microwave 12-18 minutes or until set. Rotate dish Vs 
turn every 3 minutes. 


Serves 4-6. 
Diane Deaton ¢ Virginia Beach, VA 
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Vegetables 


Marinated Carrots 


1 can tomato soup 

Ys C vinegar 

Ve C sugar 

1 9-lb bag frozen carrots 

1 green pepper 

Ye C salad oil 

1 T prepared mustard 

1 t Worcestershire sauce 

9 small onions, cut in rings 


Scrape and slice carrots and cook in salted water until tender. Drain and cool. 
In large bowl mix together green pepper and onion rings. Add soup, vinegar, 
sugar, oil, mustard and Worcestershire sauce. Combine marinated pepper and 
onion mixture with carrots. Marinate overnight. 


Muriel Perry » Richmond, VA 


Corn Pudding 


6 T butter, softened 
9 T sugar 

9 T flour 

1 t salt 

4 eggs 

9 C fresh cut com 

1 Vs C half and half 


Blend butter, sugar, flour and salt. Add eggs, beat mixture well. Stir in corn. 
Add half and half. Pour ingredients into buttered 2 at. casserole dish. Bake 45 
minutes at 325°. Only stir once during baking. When done, pudding will be 
golden brown and of custard consistency. This recipe doubles easily. 


A wonderful side dish for Thanksgiving, or any turkey, chicken or ham dinner. 
Serves 6. 
John Duken * Los Angeles, CA 
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Corn Pudding 


2 1-l6 cans regular or cream style corn 
2 T butter 


© 
S 
Ye t salt 
2 T flour 
2 eggs, slightly beaten < 
Ye C sugar on 


Yo t vanilla 
2 C milk 


Melt butter in saucepan. Add flour, sugar, salt; mix well. Add eggs, stirring 
constantly. Add corn, vanilla and milk. Bake at 350° for 45 minutes to 1 hour, or 
until the top is set like a custard. 


Robin Buchanan « Durham, NC 


Eggplant Casserole 


1-% to 2 lbs eggplant 

2 onions, chopped 

1 clove garlic, chopped 
1 C cubed sharp cheese 
1 can tomato sauce 

3 eggs, well beaten 

1 t salt 

Y% t pepper 

Y t oregano 

Bread crumbs 


Butter a 2-quart casserole dish. Peel and cube eggplant. Place in saucepan with 
just sufficient water to cover eggplant and cook until it starts to boil. Continue 
to cook for additional 2 or 3 minutes until eggplant cubes are just barely soft to 
touch. Place half of cooked eggplant in casserole dish. Layer in onion and 
cheese; then remainder of eggplant. Combine condiments and sprinkle on 
top; then pour beaten eggs and then tomato sauce over entire contents. 
Sprinkle top with bread crumbs and dot with butter. 


Bake at 400° until brown and bubbly, about 45 minutes. 
Serves 4-6. 
Joan Rexinger « Richmond, VA 





Vegetables 


French Fried Onion Rings 


2 |g sweet Spanish onions 
1% C flour 

1 t baking powder 

Wa t salt 

1 egg, beaten 

1 C beer 

1T oll 

oil for deep frying 

salt 


Peel onions and cut into ¥” thick slices. Separate into rings. Combine flour 
baking powder, salt, egg, beer and 1 T oil. Blend until smooth. With a fork, dip 
onion rings into batter and coat well. Fry in oil heated to 375°, until light brown 
on both sides, turning once. Drain on absorbent paper. 


To Freeze: Spread out on baking sheet to freeze. Put in freezer. When frozen, 
package desired quantities in foil and freeze. To serve after freezing, bake 
uncovered at 375° for 15-20 minutes. 


Janet Rivas * Richmond, VA 


German Hot Potato Salad 


6 Ig potatoes 

Y%, lb bacon, chopped and uncooked 
1 Ig onion, chopped 

2 C water 

3 T cornstarch 

Ye C vinegar 

9 T sugar 

1 t salt 

Ye t pepper 

Y% C pickle relish 

Ye C chopped pimento 


Peel, slice, and boil potatoes. Blown chopped bacon 4nd onions unti! bacon 
is crisp. Do not drain. Add comstarch mixed with water to bacon grease, 
stirring until mixture thickens. Add remaining ingredients, and simmer for 
several minutes. Stir in sliced potatoes and simmer until potatoes have 
absorbed the flavor. 


Chef Roger * Norfolk, VA 
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Eggplant Creole 


2 C diced eggplant 

% C canned tomatoes 

1 T chopped green pepper 
1 T chopped onion 

Ye t salt 

% t pepper 

% C buttered breadcrumbs 


Stew eggplant until tender in as little water as possible; drain. Place a layer of 
eggplant in a buttered baking dish. Add tomatoes, onion and pepper, 
seasoned with salt and pepper. Add remaining eggplant and top with 
buttered crumbs. Bake for 20 minutes at 375°. 


Linda Wilson * Atlanta, GA 


Cheese Potato Dish 


2 Ibs frozen hash brown potatoes 

¥; C butter or margarine, softened 

8 oz sour cream 

2 C grated sharo cheddar cheese 

Y t salt 

Y4 C onion, finely chopped 

1 can cream of chicken soup, undiluted 


For topping: % C melted margarine 
1% C crushed corn flakes 


Mix all of the above ingredients together and put in large greased baking dish. 
(13" x 9") Add on top, Y% C margarine and 1% C crushed cornflakes which are 
premixed. Bake at 350° for 1 hour or until potatoes are tender. 


Serves 10. 


Marlene Rivas * Richmond, VA 


Cheese Potato Dish Variation 


For Garlic Hash Browns, add 1 t minced garlic to the potato mixture 
above. 


Jane Gurganus « Richmond, VA 


179 


mw 


Vegetables 


Vegetables 


Holiday Green Bean Casserole 


9 1-Ib cans cut green beans or 2 9 oz each frozen cut green beans, 
cooked and drained 

Ys C milk 

1. can mushroom soup 

Ye t pepper 

1 2.8-o0z can Durkee French Fried Onions 

Combine beans, milk, soup, Pepper and ¥ can onions. Pour into a 1% quart 
casserole. Bake uncovered at 350° for 30 minutes. Remove from oven. Top with 
remaining onions and bake 5 minutes longer. 


Serves 6. 
Carol Beercheck * Los Angeles, CA 


Potato Casserole 


9 |b bag frozen hash brown potatoes 
V, C melted butter 

1 can cream of chicken soup 

Y% C onion, chopped 

1 C crushed potato chips 

1 C sharp cheddar cheese 


Preheat oven to 350°. Break up frozen potatoes into baking dish. Mix butter, 
chicken soup, onion and cheese together; pour over potatoes. Sprinkle potato 
chips on top and bake for 45 minutes. 


Tami Decker * Thousand Oaks, CA 


Oven Browned Potatoes 


1 1-lb can whole small potatoes 
9 T margarine or bacon drippings 
1 t beef bouillon granules 
pepper to taste 

chopped parsley 


Drain potatoes and rinse under cold water; drain well. Melt margarine or 
drippings in small skillet or oven to table dish. Add beef bouillon granules and 
stir. Add drained potatoes and stir to coat. Place in 350 ° oven for 20-25 
minutes, stirring occasionally to brown all sides. Sprinkle with chopped 


parsley. 
Serves 4. 
Sherri Arden « Richmond VA 
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Hot Pea Salad 


1 10-0oz pkg frozen peas 

6 slices bacon 

Y% C green onions 

mayonnaise (enough to moisten) 
fresh ground pepper 


Place uponened box of peas on plate in microwave; after having removed wax 
covering. Cook on High or Full power for 4 minutes. Set aside to complete 
defrosting. Place bacon strips on paper towel on a paper plate or use your 
bacon rack. Cover with one paper towel. Cook on High for 5-6 minutes until 
crisp. Drain peas and place in bowl. Crumble bacon and add to bowl. Add 
green onions and just enough mayonnaise to moisten. Sprinkle ground pepper 
on top. Serve at once. Can also be served chilled. 


Serves 4 
Barbara Smith « Raleigh, NC 


Potato Casserole 


6 medium potatoes 

¥s, C butter or margarine 

1 can cream of chicken soup 
¥3 C green onion, chopped 

¥s C shredded cheddar cheese 
1 C sour cream 

Y% C cornflake crumbs 


Cook potatoes with skins on. Remove skins and slice potatoes thinly into 
buttered 2% qt. casserole. In small saucepan mix together Ye C butter, soup, 
cheese, onions and sour cream. Stir over low heat just until heated throughout; 
pour over potatoes. In small skillet or saucepan, melt remaining Ys C butter and 
add cornflake crumbs. Mix well. Sprinkle crumb mixture over potatoes. Bake at 
350° 30-40 minutes or until bubbly. 


Serves 8-10. 
Tami Decker * Thousand Oaks, CA 


181 








Vegetables 


Vegetables 


Pot Luck Potato Bake 


Cooking Time: 19 to 22 minutes 

Standing Time: 3 to 5 minutes 

Cooking Utensils: 2 qt. round covered casserole 
4 cup measure or small bowl 


1 32-0z package frozen (loose) hash brown potatoes, thawed 
6 T margarine 

1 t salt 

% C chopped onion 

1 10%-oz can cream of chicken soup 

1 C sour cream 

1 C shredded sharp Cheddar cheese 

V, C margarine 

2 C com flakes 


In casserole, melt 6 T margarine on Medium High (70°) 1% minutes. Add 
potatoes and salt. Stir. Add onion, soup, sour cream and cheese. Stir gently to 
combine. Cover. 


Microcook on Medium High (70°) 8 minutes. Stir. Microcook on Medium High 
(70°) 7 to 8 minutes longer. Stir. 


Let stand. 


Melt % C margarine in cup or bow! on Medium High (70°) 1 minute. Stir in corn 
flakes. 


Remove lid from casserole. Sprinkle corn flake mixture over the top. 
Return to oven, uncovered, and microcook on Medium High (70°) 3 to 4 
minutes. 


Serves 8-10. 
From “The Microwave Touch” by Galen Hil 
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Potatoes With Sage And Parmesan 


4 large potatoes, pared 

2 gts boiling water 

3 C butter 

1% t dried sage leaves 

Ys C freshly grated Parmesan cheese 
Ye t coarsely ground black pepper 


Rinse potatoes. Cut each into 6 or 8 lengthwise wedges. Drop into boiling 
water; boil 5 minutes (they should stil! be firm). Drain. Meanwhile, melt butter 
in skillet over low heat until butter is almost all light brown. Add potatoes and 
sage. Cook, stirring, over medium-high heat for 10-15 minutes until potatoes 
have absorbed all the butter and are totally cooked. Sprinkle with cheese and 
black pepper. Serve immediately. 


Debbie Rottweiler * Louisville, KY 


Hungarian Paprikas Potatoes 


VY, | bacon cut up into small pieces 
1 small onion 

Y green pepper, diced 

1 t paprika 

1 C water 

\% t salt 

Pinch of black pepper 

5 large potatoes, diced or sliced 


Fry bacon until crisp and remove, add diced onion and green pepper. Simmer 
for about 5 minutes and add paprika, salt and black pepper. Add potatoes 
and water and cook until the potatoes are tender, about 20-25 minutes. Top 
with reserved bacon. 


Ilene Decker * Thousand Oaks, CA 


Sweet Potato And Marshmallows 


Boil and mash desired amount of sweet potatoes and mix with enough milk 
and butter to make them fluffy. Season with sugar, dash of salt and pepper and 
nutmeg. Add one well beaten egg, mix well. Place in buttered baking dish and 
cover uniformly with marshmallows. Bake until marshmallows are golden 
brown. If desired, chopped nuts may be added to the potato mixture. 


Linda Wilson « Atlanta, GA 
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Vegetables 


Stuffed Potatoes 


6 baking potatoes 

1 8-oz sour cream 

1 C shredded cheddar cheese 
paprika to taste 

Ve C butter or margarine (soft) 
8 slices bacon (cooked crisp) 
salt and pepper to taste 


Scrub potatoes and bake at 40-60 minutes. Allow to cool. Cook bacon crisp. 
When cool, crumble bacon. Halve potatoes lengthwise. Scoop out pulp, 
leaving shells intact. Combine pulp, butter, sour cream, bacon, cheese, salt and 
pepper. Whip until smooth. Stuff shells with potato mix. Sprinkle with paprika. 
Bake at 350° for 25 minutes. 


Serves 12. 
Jane Brown « Charleston, SC 


Tom’s Patio Potatoes 


4_6 large potatoes 


1 medium onion, sliced 
Ve C butter, melted 

1 t dried dill weed 
Lawry's seasoned salt 
pepper 


Scrub potatoes. Leaving peel on, slice into /%’" slices. Separate onion slices 
into rings. On heavy-duty foil (or double layer of regular), place potato slices, 
on edge, with onion rings placed between slices. Drizzie potatoes and onions 
with the melted butter. Sprinkle seasoned salt and pepper evenly over all, then 
sprinkle with dill. Place another piece of foil over potatoes, rolling edges of foil 
to form a tight package. Place over hot coals for 45 minutes 


Tom Hannah « Richmond, VA 
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Orange Glazed Yams 


3 yams or sweet potatoes 
Ye C brown sugar 

Ye C sugar 

2 T cormstarch 

Y% C orange juice 

Ys C sherry 

Y% t grated orange rind 

4 T butter 


Boil or bake yams in their jackets until almost tender. Cool, peel and cut in thick 
Slices. Lay in greased casserole or shallow baking dish. Make the sauce by 
mixing sugar, cornstarch; add orange juice, rind and sherry. Cook stirring 
constantly, about 5 minutes. Add butter, when melted, pour sauce over 
potatoes. Bake at 375° 25-30 minutes. 


Vegetables 


Anita Gaumer * Los Angeles, CA 
Sweet Potato Casserole 


3 C mashed sweet potatoes 
1 egg 

1 C sugar 

1 t vanilla 

VY, C butter 

1 C brown sugar 

V3 C flour 

1 C pecans, chopped 

3 T butter 


Mix potatoes, egg, sugar, vanilla and butter; spoon into baking dish. Mix brown 
sugar, flour, pecans and butter; sprinkle on top of potatoes. Bake at 350° for 30 
minutes. 


llene Decker * Thousand Oaks, CA 


Dixie Sweet Potato Bake 
2 C mashed sweet potato 
2 eggs, beaten 
Ye C broken pecans 
Ye C honey 
Ys t salt 


Thoroughly combine potatoes, eggs, pecans, honey and salt. Pour into greased 
8” round baking dish. Bake at 350° for 30 to 35 minutes. Trim with extra pecan 
halves. Serves 6. 


Carol Helton * Richmond, VA 
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Vegetables 


Creamed Spinach With Crunchy Topping 


3 10-0z pkgs frozen chopped spinach 
2 3-0z pkgs cream cheese 

4 T butter 

1 C packaged herb stuffing mix 

salt and pepper to taste 

generous dash of nutmeg 

grated rind of 1 lemon 


Cook spinach according to package directions. Drain thoroughly. Over low 
heat, blend spinach, cream cheese and 2 T butter. Season with salt, pepper, 
nutmeg and lemon rind. Place in buttered casserole dish. Spread herb stuffing 
over top and drizzle with 2 T melted butter. Bake at 350° for about 25 minutes. 


Serves 6-8. 
Paulette Greentree * Richmond, VA 


Spinach Casserole 


1 box frozen chopped spinach (cooked and pressed dry) 
1 19-oz carton cottage cheese 

3 eggs, slightly beaten 

1 onion, chopped 

Ye t nutmeg 

garlic salt (to taste) 

pepper 

¥z stick butter or margarine 

Parmesan cheese 

1 roll of Ritz crackers crushed 


dish. Cover top of vegetable mixture with crackers, dot with butter, sprinkle with 
Parmesan cheese. Bake at 350° for about 30 minutes or until top is brown. 


Serves 6. 
Milton Tredway ¢ Richmond, VA 


186 


lO 


= me | 


a oe 


) 
eI ie, 
x 


Spinach Kugel 


1 12-0z pkg wide egg noodles 

2 10-0z pkg frozen spinach, thawed 
2 cans cream of mushroom soup 

1 lb Swiss cheese, grated 


Cook noodles for half the time called for on the package. Drain. Grease a9 x 13 
in. baking dish. Layer one-half each of the noodles, spinach soup and cheese; 
repeat layers. Bake at 375° for 45-55 minutes. Serves 10-12. 


You may substitute broccoli pieces for the spinach and cheddar cheese for the 
Swiss. 


Lisa Kutak * Richmond, VA 


Spinach Surprise 


1 pkg frozen chopped spinach 
VY, C onion, chopped 

4 T butter 

pinch of salt 

Ye C sour cream 

1 t vinegar 


Cook spinach with onion in medium saucepan. Melt butter. In serving dish, 
combine butter, add spinach, well drained. Stir. Add salt and sour cream; 
blend all together. Stir in vinegar and serve. 


Serves 4. 


Anne Donnelly « Richmond, VA 


Zucchini Casserole 


3 C zucchini, peeled and grated 
1 medium onion, grated 

4 eggs, beaten 

salt and pepper to taste 

1 t parsley 

Y C parmesan cheese 

Y C oil 

1 C Bisquick 


Mix all ingredients; pour into greased pie plate. Bake at 350° for 50 minutes. 
Anne Olshansky ¢ Richmond, VA 
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Vegetables 


Squash Casserole 


13 small summer squash, sliced or cut into large dice, cooked 
1 onion, chopped 

1 stick melted butter 

1 can cream of chicken soup, undiluted 

1 C sour cream 

1 pkg cornbread stuffing 

salt and pepper to taste 


Grease large casserole. Sprinkle half of bread stuffing on bottom of pan (save 
for top). Mix remaining ingredients with squash and pour over bread stuffing. 
Top with remaining stuffing. Bake for 30—40 minutes at 350°. 


Janet Rivas * Richmond, VA 


Baked Squash Casserole 


1 3 lb winter squash, peeled and cut into large pieces 
Ye C onion, chopped 

9 eggs, lightly beaten 

1 T salt 

1 t pepper 

1 T sugar 

Ye C butter, divided 

Ye C cracker crumbs 


Boil squash ina small amount of water until tender, about 20 minutes; drain and 
mash. Add onion, eggs, salt and pepper, sugar and 7: cup butter. Pour mixture 
into greased baking dish. Melt remaining butter and brush top of squash. 
Sprinkle with cracker crumbs. Bake at 375° for 1 hour. Serves 6. 


Carol Hutton * Chattanooga, TN 


Zucchini Parmesan 


1 16-0z can fancy Italian Zucchini 
%e c grated Parmesan cheese 
¥,C bread crumos 


Place zucchini in casserole dish; sprinkle cheese over top. Evenly sprinkle with 
bread crumbs. Bake at 350° for 15-20 minutes. 


Dianne Lawson ¢ Virginia Beach, VA 
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Scalloped Tomatoes And Artichoke Hearts 


1 2 |b, 3-oz can whole plum tomatoes 
1 14-0z can artichoke hearts 

Ye C chopped onion 

2 T finely chopped shallots 

Ya |lo butter 

Ye t basil; or more, to taste 

9 T sugar 

salt and pepper to taste 


Preheat oven to 325°. Grease a shallow casserole. Drain tomatoes and arti- 
chokes; rinse the artichokes in water, drain and quarter them. Sauté the onion 
and shallots in butter until tender. Add the tomatoes, artichokes and basil; heat 
for 2-3 minutes, stirring gently. Season with the sugar, salt and pepper. Tum 
into the prepared pan and bake at 325° for 10-15 minutes or until the 
vegetables are heated through. 


Kathy Hannah « Richmond, VA 


Scalloped Tomatoes And Cucumbers 


9% C cooked tomatoes (or use canned tomatoes) 

Yo t salt 

1% t Worcestershire sauce 

1 medium onion 

Optional: ¥ t sugar 

1 large cucumber (do not peel) 

2 C bread crumbs 

¥, C grated sharp cheese (more if your prefer crispier topping) 


Combine tomatoes, salt and Worcestershire sauce; chop onion; add sliced 
cucumber. Arrange layers of tomato mixture, cucumber and crumbs in greased 
baking dish. Sprinkle with cheese. Bake at 375° for 40 minutes. 


Serves 4. 
Carol Helton ¢ Richmond, VA 
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Vegetables 


Zucchini Au Gratin 


V4 C margarine 

4 C zucchini, (1 |b) thinly sliced 
1 onion, diced 

1 small can mushrooms 

2 tomatoes, peeled and sliced 
1 t salt 

pepper to taste 

1 C grated cheese 


Mix all ingredients together except cheese. Place in 2 qt casserole dish. 
Sprinkle cheese on top. Cover and bake at 350° for 30 minutes, or until 
vegetables are tender. 


Serves 6-8. 
Robyn Browning * Los Angeles, CA 


Zucchini Casserole 


1-2 zucchini 

2 eggs 

1 C mayonnaise 

1 C parmesan cheese 
2 T margarine 

1 large green pepper 
Ve large onion, diced 
Ve C bread crumbs 


Cut off ends of zucchini and slice thin. Parboil until tender, pour off water and 
drain. Set aside. Beat eggs, add mayonnaise and parmesan cheese. Whip all 
three ingredients together. Set aside. Sauté in margarine, pepper and onion. 
Add this to egg mixture. Butter a square casserole dish. Pour in zucchini. Pour in 
egg mixture on top of zucchini and mix together. Break up bread crumbs and 
place on top of mixture. Salt and peper if desired. Bake at 350° for 30 minutes. 


Joyce Grambo « Richmond, VA 
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Zucchini Pancakes 


2 eggs, beaten 
2 C shredded zucchini, well drained 
V3 C Bisquick 


YW, C grated Parmesan cheese 


Ye t pepper 
Ya t salt 
1 onion, chopped (optional) 


Mix all ingredients. Spoon onto lightly greased, hot griddle. When browned 
around the edges, flip to cook other side. Serve as a side dish. Serves 3-4. 


Frances H. Martin « Ashland, VA 


Vegetables A La Grecque 


ve C olive oil 

V3 C white wine vinegar 

Y3 C dry white wine or vermouth 

1 t salt 

Y% t freshly ground black pepper 

1 bay leaf 

1 or 2 garlic cloves, split 

1 t dried oregano or basil 

dash of Tabasco 

Y% \|lo fresh green beans, ends trimmed and halved 
Y |b small young carrots, scrubbed and cut in 2” lengths 
Ye |b fresh, small mushrooms, rinsed thoroughly 
salt if desired 


Ina large shallow pan, combine oil, vinegar, wine, salt, pepper, bay leaf, garlic, 
hero of choice and Tabasco. Bring mixture to a boil, slowly, then add beans. 
Cook over medium heat until beans are barely tender, about 7 minutes; remove 
with slotted spoon and transfer to refrigerator container. Return liquid to a boll 
and add carrots; cook until barely tender, about 8 minutes. Remove with a 
slotted spoon and add to beans In container. Return liquid to boil and add 
mushroom caps; cook for about 2 minutes. Remove with slotted spoon and 
add to beans and carrots. Pour liquid over vegetables and bring to room 
temperature. Add salt if desired. Refrigerate until well chilled. To serve, drain 
vegetables. Serves 4-6. 


*This receipe can be doubled or tripled for a great summer buffet side dish. 
Also, liquid can be strained and used to cook other vegetables another day. 


Kathy Hannah « Richmond, VA 
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Shoe Peg Casserole 


2 pkg frozen green beans (french cut) 
1 16 oz can shoe peg corn 

ve C onion, chopped 

ve C celery, chopped 

1 roll Ritz crackers (crushed) 

Ye stick butter (melted) 

Y4 C green pepper, chopped 

1 can cream of celery soup 

8 oz grated sharp cheddar cheese 

1 C sour cream 


Mix in large bowl, beans, corn, onion, celery, pepper, soup, sour cream and 
cheese. Lightly grease large baking dish, 13 x 9”. Pour mixture into baking dish 
Top with mixture of Ritz crackers and melted butter. Bake 350° for 1 hour. : 


Denise Devoe ° Virginia Beach, VA 


Ratatouille 


9 medium onions, sliced 

9 cloves garlic, chopped 

¥ C olive oil (or vegetable oil) 

9 small zucchini, cut in %” pieces 

3 tomatoes, peeled and diced 

Y% t basil leaves 

1 small eggplant, peeled and cut into 1” cubes 

1 large green pepper, cut in strips 

9 T chopped parsley 

¥g t pepper 

Cook onions and garlic in hot oil in bottom of Dutch oven. Add remaining 
ingredients. Cover and cook 15 minutes. Uncover and cook until vegetables are 
tender and juice is thickened. Stir occasionally. (Will freeze) 


Serves 4. 
Joan Rexinger * Richmond, VA 
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Vegetable Medley 


Cooking Time: 7 to 8 minutes 
Standing Time: 3 to 5 minutes 
Cooking Utensil: 2 gt rectangular dish 


¥% pound broccoli 

Ye medium head cauliflower 
1 medium zucchini 

1 medium yellow squash 
4 oz fresh mushrooms 
Ye medium onion 

Y4 Cup margarine 

2 T lemon juice 

Ys t salt 

Ye t garlic powder 

Ye t thyme or basil 


Trim broccoli using only tender upper portion of stalk and flower portion. Cut 
into 1%” pieces, Cut cauliflower into 1%” pieces. Slice zucchini, yellow 
squash and mushrooms into %”” slices. Slice onion into rings. 


Alternate broccoli and cauliflower around outside of dish. Arrange yellow 
squash, then zucchini and mushrooms in center. Arrange onion rings over the 
top. 


Cover with plastic wrap, turning wrap back Ys’ on one edge to vent. 
Microcook on HIGH 6 minutes. 


Melt Margarine on MEDIUM HIGH (70%) 1 minute. Stire in lemon juice, garlic, 
salt and herbs. Pour over vegetables. Cover. Microcook on HIGH 1 to 2 minutes. 


Let stand. Serves 6-8. 


From “The Microwave Touch” by Galen Hill 


Cooks’ Quips 


Let raw potatoes stand in ice water for at least 30 minutes before frying to make 
them crispier. 


Use a greased muffin tin as a mold to keep stuffed green peppers upright. 


A little milk added to the water when cooking cauliflower will help to keep it 
white. 


When cooking cabbage, place a small cup, half filled with vinegar on the stove 
near the cabbage and it will absoro all odor from it. 
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Rice & Pasta 


Rice Casserole 


1 can beef consomme 

1 C long grain rice 

1 4-oz can button mushrooms 
1 medium onion, chopped 

2 T butter 

Ye soup can water 


Combine all ingredients in 10 x 6” baking dish. Sprinkle with seasoning salt 
Bake 350° for 1 hour. Stir after 15 minutes. 


Serves 4-6 
Carol Hutton * Chattanooga, TN 


Rice Trio 


1 10-oz can cream of mushroom soup 

1 10-oz can cream of chicken soup 

1 10-oz can cream of celery soup 

1 6-0z box Uncle Ben’s Brown & Wild rice 
1 soup can of milk 


Mix all ingredients together; bake in a 9 x 13” baking dish for 2 hours at 350°. Stir 
occasionally. 


David Russell * Louisville, KY 


Wildrice Holiday Casserole 


9 pkgs Uncle Ben’s Long Grain and Wild Rice 
1 can cream of chicken soup 

¥, C dry white wine 

9 4-oz cans sliced mushrooms, drained 

1¥Ve |b cooked shrimp, chopped or whole 
parsley to garnish 


Cook rice according to package directions. Stir in soup and wine. Heat through 
and fold in mushrooms and shrimp. Turn into greased casserole and bake at 
350° for 15-20 minutes. Garnish with parsley. 


Serves 8. 


Jan Domogala « Raleigh, NC 
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Gwen’s Rice 


1 C raw rice 

1 can French onion soup 
1 can beef consomme 
% stick butter 


Mix rice and soups together (soups undiluted). Cover and bake at 350° for 
about an hour. 


Marlene Rivas ¢ Richmond, VA 


Oven Fried Rice 


Rice & Pasta 


1 soup can of white rice 

2 cans beef consomme 

1 medium green pepper 

1 medium onion, sliced 

1 small can of mushrooms, drained 


Sliced onions, mushrooms and green peppers set aside. In baking dish place 1 
can of consomme. Using soup can as a measuring device, add one can of rice, 
peppers, onions, and mushrooms. Add 2nd can of consomme and % can of 
water. Bake in 350° oven for 50 minutes. Serves 5. 


Mary King « Norfolk, VA 


Diane’s Microwave Red Rice 


2 qt glass covered baking dish 
2 C tomato sauce or 
blended tomatoes 
1 C long grain rice 
Ye t sugar 
Y% t salt 
Yo t pepper (or to taste) 
2 T bacon grease (from frying 
Q slices of bacon) 
Reserve bacon 


Sauté onion in bacon grease 1 minute on HIGH power level. Add tomatoes or 
sauce, sugar, salt and pepper. Cook 5 minutes on HIGH. Add rice, cook 18-20 
minutes MEDIUM. Wait 2-5 minutes. Stir. Crumble bacon on top and serve. 


Serves 4-6 
Diane Ilderton * Chattanooga, TN 
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Rice & Pasta 


Mexican Hominy 


2 cans hominy 

1 can cream of mushroom soup 

2 small cans of green chilies 
chopped 

1 C grated cheddar cheese 


Mix all ingredients together. Bake at 350° (Can sprinkle cheddar cheese on top 
just before baking, too) 


Lila Robertson * Abilene, TX 


Noodles and Cabbage 
(Kluski i Kopusta) 


Vs C margarine 

1 8-oz pkg egg noodles 

small head cabbage, chopped 
salt, pepper to taste 


Cook noodles as directed on package. Melt margarine (or butter) in large skillet. 
Add cabbage, saute until tender and just starting to brown, about 15 minutes. 
Stir in cooked noodles and heat until! warm. Makes a great side dish with pork. 


Ruth Balla * Raleigh, NC 


Brown Rice 


1 stick butter 

1 C Uncle Ben’s Converted Rice 

1 onion, chopped fine 

9 cans beef consomme 

1 medium size can mushrooms 
(drained) 


Brown rice slowly in butter and add onion. Put in casserole dish and add 
consomme and mushrooms. Bake at 325° covered, for 1 hour. Do not remove 
cover while baking. Stir well before placing in oven. 


Great and Easy! 


Carol Beercheck * Los Angeles, CA 
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Mostaccioli Mosta “Quick” 


1 Ib lean ground beef 

1 C onion, chopped 

1 16-0z can tomatoes, cut up 
2 8-0z cans tomato sauce 

1 C chopped California olives 
Ya C grated Parmesan cheese 
1 t salt (seasoned) 

Ye t oregano leaves 

Ys t crushed red pepper 

1 pkg Creamette Mostaccioli 
2 T soft butter 

1 C grated mozzarella cheese 


In large skillet, cook ground beef and onion; drain fat. Add tomatoes, tomato 
sauce, Olives, Parmesan cheese and seasoned salt. Add oregano and pepper, 
simmer 15 minutes. Prepare Mostaccioli according to package directions, 
drain. Toss with softened butter Arrange in a 3 qt shallow baking dish. Pour 
meat sauce over Mostaccioli, top with mozzarella. Place in broiler 2-3 minutes 
or until cheese melts. 


Serves 8-10. 
Carol Beercheck * Los Angeles, CA 


Fettucine Alfredo 


Ye C sweet butter 

1 pt heavy cream for whipping 
1 C grated Parmesan cheese 
salt and pepper 

¥, to 1 Ilo Fettucine noodles 


Melt butter slowly in saucepan. Add cream and Parmesan cheese. Blend well 
with wire whisk on very low heat. It should not boil. Pour over hot cooked 
noodles, top with additional Parmesan cheese. 


Carol Beercheck « Los Angeles, CA 
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Rice & Pasta 


Individual Spinach Lasagne 


12 lasagne noodles 

1 medium onion, chopped 

1 16-oz carton cottage cheese 
salt 

pepper 

garlic 

2 10-0z pkgs chopped frozen spinach 
2 T butter 

1 C spaghetti sauce 

Parmesan cheese 

oregano 


Cook spinach as directed. Coo! and squeeze until as dry as possible. Sauté 
onion in butter; add drained spinach. Season with salt, pepper, oregano and 
garlic powder to taste. Using 1 T of spinach mixture and 1 T cottage cheese as 
filling, spread on 1 lasagne noodle. Sprinkle liberally with Parmesan cheese. 
Starting at one end, roll up lasagne, place in a casserole dish. Sooon about 1 T 
spaghetti sauce over top. Repeat with remaining lasagne noodles. Pour over 
any remaining sauce. Bake about 20 minutes at 350°. 


Thelma Shapiro * Richmond, VA 


Spaghetti With Quick Skillet Meat Sauce 


1 Ib ground chuck (thawed or frozen) 
1 t salt 

1 t sugar 

1 t oregano 

Ve t basil leaves 

Va t garlic Powder 

Ye t ground black pepper 
1 bay leaf 

1 1-Ib, 12-0z can tomatoes 
9 8-oz cans tomato sauce 
Ye C water 


In large skillet over moderate high heat brown ground chuck until it loses its 
pink color, breaking it up with a large spoon as it Cooks. Stir in salt, sugar, 
oregano, basil, garlic powder, pepper, bay leaf, tomatoes, tomato sauce and 
water. Bring to boil, stirring; reduce heat and simmer, covered, 15 minutes. 
Serve over cooked spaghetti. 


Serves 6. 


Ilene Decker * Thousand Oaks, CA 
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Baked Spaghetti 


1 medium onion, chopped 

1 2.5-0z can mushrooms, drained 
1 T butter 

1 Ib ground beef 

2 8-0z cans tomato sauce 

grated Parmesan cheese 

1% C water 

1% t Italian seasonings 

1 t garlic salt 

Y t pepper 

Ys | uncooked spaghetti broken in half 


Combine onion, mushrooms and butter in 2 qt casserole. Microwave on High 
(100%) for 3-4 minutes or until onion Is tender. Place ground beef in casserole. 
Cover with waxed paper. Microwave on High 6-8 minutes or until meat Is pink 
in center. Stir half way through cooking cycle. Drain off excess fat. Stir in tomato 
sauce, water, Italian seasonings, garlic salt and pepper. Cover. Microwave on 
High for 4—5 minutes or until hot and bubbly. Stir in spaghetti. Cover with tight 
fitting lid or plastic wrap. Microwave on Medium (50%) for 25-30 minutes or 
until spaghetti is tender. Stir several times during cooking. Sprinkle with 
Parmesan cheese before serving. 


Serves 6. 


Lynn Walker ¢ Charleston, SC 
Pasta With Oil and Garlic 


Yo lb uncooked pasta 

Y3 C olive oll 

3 medium garlic cloves, minced 

WY C fresh parsley, chopped 

Yo t salt 

Y% t pepper 

% C freshly grated Parmesan cheese 


Cook the pasta in a large pot of boiling salted water until al dente, 6-12 
minutes; drain well. Keep warm. Heat oil in a skillet over low heat. Add garlic 
and cook gently until light gold 2-3 minutes. Remove pan from heat. Stir in 
parsley, salt and pepper. Add hot pasta to skillet. Toss to coat evenly. Serve 
immediately with cheese to sprinkle. 


Ann Aldrich * Richmond, VA 
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Rice & Pasta 


Sailboat Spaghetti 


1 eggplant, diced 

1 zucchini, diced 

1 onion, diced 

2 large tomatoes, diced 

1 head of cauliflower broken into florets Cor broccoli) 
1 t oregano 

Ye C olive oil 

grated Parmesan cheese (or Romano) 

Ve |lo shrimp or lobster (cooked) 


Place all ingredients, except cheese and shellfish, in large pot and sauté, just 
until cooked. Add cheese and shellfish to taste and serve over cooked pasta. 


Janet Barr « New York 
Macaroni and Cheese 


1 7-0z box elbow macaroni, cooked and hot 
1 8-oz box Velveeta cheese, cubed 

1 12-0z can evaporated milk 

3-4 T butter 


In a small glass bowl, put cheese, milk and Outter. Melt in microwave on LOW 
until blended and hot, about 5 minutes. Stir twice during cooking. Pour over 
hot noodles. Let stand a few minutes before serving. 


Caro! Beercheck * Los Angeles, CA 


Stuffed Shells 


1 small carton cottage cheese 

1 egg 

1 box large shell macaroni 

1 small jar Ragu spaghett! sauce 

1 large jar Ragu Italian cooking sauce 

1 pkg frozen creamed spinach 

1 8-oz pkg shredded mozzarella cheese 
1 lb ground beef, cooked and drained 


Mix sauces, add cooked ground beef. Cook spinach as directed on package 
and cool. Cook shells as directed on package. Mix spinach, egg, cottage 
cheese and half the mozzarella. Stuff cooked shells with the spinach mixture 
and place ina large casserole dish, 9 x 13 in. Pour combined sauces over shells, 
top with remaining mozzarella. Bake at 350° for 30 minutes. 


Nancy Fazioli « Richmond, VA 





Lasagne 


1 Ib lean ground beef 

Ye t garlic powder 

2 T whole basil 

1% t salt 

1 16-0z can tomatoes 

1 15-0z can tomato sauce 

1 lo thin mozzarella slices 

9 eggs 

3 C Ricotta cheese 

Ye C Romano cheese 

9 T parsley flakes 

1 t salt 

Ye t pepper 

1 10-oz lasagne noodles 

Brown meat and drain. Add garlic powder, basil, salt, tomatoes and tomato 
sauce. Simmer uncovered for 30 minutes. Beat eggs, adding cheeses (except 
mozzarella) to make cheese filling. Boil noodles in salted water according to 
package directions. Drain. Layer half of noodles in 13 x 9 x 2” baking dish. 
Alternate layers of noodles, half cheese mixture, mozzarella and meat sauce. 
Repeat. Bake at 375° for 30 minutes (45 if refrigerated). 


Serves 8-10. 
Pam John « Nashville, TN 


Macaroni Cheese Deluxe 


1 7-oz pkg of elbow macaroni 

1 C sour cream 

¥, t salt 

8 oz (2 C) grated American cheese 
paprika 

9 C cottage cheese 

1 slightly beaten egg 

dash of pepper 


Cook macaroni and drain well. Combine cottage cheese, sour cream, egg, salt 
and pepper. Add grated cheese and mix well. Stir in macaroni. Turn into 
greased 9 x 9 x 2 inch baking dish. Sprinkle with paprika. Bake at 350° for 45 
minutes. Serves 6 to 8 guests. 


Mary Wagner « Richmond, VA 
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Rice & Pasta 


Meat Sauced Manicotti 


1 Ib mild or hot Italian sausage links 

1 lb ground beef 

1 medium onion, diced 

1 30-oz can tomato puree 

1 6-oz can tomato paste 

1 t sugar 

ve t pepper 

1¥%4 t basil 

Va C water 

1% t salt 

1 8-oz pkg mozzarella cheese (diced) 
1 8-oz pkg manicotti shells (16 shells) 
9 15- or 16-0z ricotta cheese (4 cups) 
2 T chopped parsley 

grated Parmesan cheese 


About 21% hours before serving: 

In 5 at Dutch oven over medium heat, combine sausage and water. Cook until 
boiling. Cover and cook 5 minutes. Remove cover. Continue cooking until 
water evaporates and sausage links are wel! browned. With slotted spoon, 
remove sausage links to paper towels to drain. Refrigerate. In drippings 
remaining in Dutch oven, cook ground beef and onion on high heat. Cook until 
beef is well browned and onion is tender. Stir frequently. Stir in tomato purée, 
tomato paste, sugar, pepper, 1 t of basil, 1 tsaltand 1 C water; heat to boiling. 
Reduce heat to low; cover and simmer 30 minutes, stirring occasionally. Cut 
sausage into bite size pieces; add to tomato mixture; cook 15 minutes longer, 
stirring occasionally. Remove Dutch oven from heat; skim off fat from sauce in 


until al dente. Drain cooked manicotti immediately under warm running water 
to stop cooking, drain again. Preheat oven to 375°. In large bowl, combine 
ricotta and mozzarella cheeses, parsley, 7% t basil and % t salt. Using pastry 
bag without tip, or with spoon, fill cooked manicotti shells with cheese 
mixture. Sooon % of meat sauce into 9” baking dish. Arrange stuffed shells 
over sauce in one layer, overlapping them slightly if necessary. Top with 
remaining meat sauce. Sprinkle with Parmesan cheese. Bake 30 minutes at 350°. 


Serves 8. 


Dorothy Bernstein e Jericho, NY 
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Almond Poppy Seed Noodles 


1 C mayonnaise 

1% C blanched, slivered almonds, chopped 
Ye C poppy seeds 

Ya t salt 

2 8-oz pkg noodles 


Melt margarine slowly so that it does not brown. Add almonds and sauté 
slowly until golden. Stir in poppy seeds and salt. Cook noodles according to 
package directions; drain. Turn back into pan in which they were cooked, pour 
almond mixture on them; mix lightiy. 


Serves 4-6. 
Joan Rexinger * Richmond, VA 


Pasta Primavera 


1 lb zucchini, trimmed and sliced 
1 lb tomatoes, chopped and seeded 
1 lb fresh mushrooms, sliced 

3 T oil 

3 bunches green onions 

2 t parsley, chopped 

2 T basil 

1 small garlic clove, minced 

1% T mixed Italian seasoning 

1 C cooked, chopped broccoli 

1 lo spinach noodles 

1 C grated mozzarella cheese 


Heat oil in a large skillet. Sauté zucchini, tomatoes and mushrooms for 5 
minutes with the lid on, stirring frequently. Cut green onions into %" pieces, 
including green tops; add to skillet. Add parsley, basil, garlic and seasoning. 
Mix well and cook for an additional 10 minutes with the lid on. Cook noodles as 
directed on package and drain. Add noodles to vegetable mixture; toss well. 
Keeping skillet on lowest heat, add mozzarella, toss again. Serve in warm 
bowls. For a zestier flavor, add more Italian seasoning during cooking 


Mary Ann Bryant « Louisville, KY 
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Breads, Rolls & Coffee Cakes 


Rich Homemade Rolls 


1% pkgs active dry yeast 

V4 C water 

1 egg 

1 C milk, scalded 

Ye C sugar 

Ye C shortening 

1 t salt 

3% C bread flour (all purpose may be used, but bread flour makes rolls softer) 


Soften yeast in warm water. Scald milk; pour into bowl. Add sugar, shortening 
and salt. Cool to lukewarm. Add 1 C flour. Beat in softened yeast and egg. 
Gradually add remaining flour until soft dough forms, beating well. Rub some 
shortening onto hands, pick up dough and lightly roll into a ball. Place into 
greased bowl, making certain that dough is lightly greased on all surfaces. 
Cover and let rise until double. Punch down and let rise again. Turn onto lightly 
floured surface and shape as desired. Let rolls rise until double. Bake at 400° for 
about 15 minutes. 


Renee N. Jones * Richmond, VA 


Onion Bread 


1 C milk, scalded 

3 T sugar 

1% T butter 

Ys C warm water 

1 pkg active dry yeast 

1 envelope onion soup mix 
4 C flour 


In medium size bowl, mix milk and butter. Cook until! lukewarm. Dissolve yeast 
in water. Put yeast mixture into milk mixture; add soup and flour, beat 2 
minutes. Cover bow! and let rise in warm place until double in size, about 45 
minutes. Heat oven to 375°. Beat down bread to about % size. Turn out into a 
greased 1% at casserole or 9 x 5 x 3” loaf pan. Bake 1 hour. 


Ruby Thornsbury « Virginia Beach, VA 
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Dilly Bread 


1 pkg active dry yeast 

Ys C warm water (110-115°) 
1 C large curd cottage cheese 
2 T sugar 

1 T instant minced onion 

1 T butter 

2 t dried dill 

1 t salt 

Ys t baking soda 

1 egg, beaten 

2V4-2% C sifted flour 


Sprinkle yeast over warm water, stir to dissolve. Heat cheese to lukewarm and 
combine in bowl with sugar, onion, butter, dill, salt, soda, egg and yeast. Add 
flour, a little at a time to make a stiff batter, beating well after each addition. 
Cover and let rise until double, 50-60 minutes. Stir down with 25 vigorous 
strokes. Turn into well greased casserole (1% qt). Cover and let rise in a warm 
place 30-40 minutes or until almost double. Bake at 350° 40-50 minutes until 
rich brown and sounds hollow when tapped lightly with fingers. Cover with 
foil the last 15 minutes to prevent excessive browning, if necessary. Remove 
from pan and cool on wire rack. 


Kathy Hannah e Richmond, VA 


Zucchini Bread 


3 eggs 

2 C sugar 

1 C vegetable oil 

1 T vanilla extract 

2 C grated, well drained zucchini 
2 C flour 

3 t cinnamon 

2 t baking soda 

1 t salt 

VY, t baking powder 

1 C chopped nuts (optional) 


Beat eggs until frothy. Beat in sugar, oil and vanilla. Beat mixture until it becomes 
lemon colored. Stir in zucchini; add flour, cinnamon, soda, salt and baking 
powder. Fold in nuts. Pour into 2 greased 9 x 5 x 3” loaf pans, bake at 350° for 1 
hour or until toothpick poked in center comes out clean. Cool in pan 10 
minutes, invert on rack to finish cooling. Makes 2 loaves. 


Frances H. Martin « Ashland, VA 





Breads, Rolls & Coffee Cakes 


Breads, Rolls & Coffee Cakes 


Cherry Streusel Coffee Cake 


Batter 

1% C flour 

1¥2 t baking powder 
\% t salt 

V3 C milk 

1 C cherry pie filling 
Vs C butter 

Ve C sugar 

1 egg 

1 t vanilla 


Topping 

2 T butter 

Y3 C flour 

VY, C sugar 

Y% t cinnamon 


Preheat oven to 350°. Grease and flour a 9 x 9” pan. Sift dry ingredients, set 
aside. Cream butter and sugar; add egg and vanilla. Add dry ingredients 
alternately with milk, beginning and ending with dry ingredients. Put /% of 
batter in prepared pan. Spoon pie filling over batter. Drop remaining batter by 
spoonfuls over cherries. Combine all topping ingredients, sprinkle over batter. 
Bake about 45 minutes. 


Nancy Kopf * Richmond, VA 


Pizza Crust 


1 T dry yeast 

1 T sugar 

2 T vegetable oil 

1 t salt 

1 C very warm water 
2Ve C flour 


Combine first 5 ingredients and allow to set for 5 minutes. Add flour to yeast 
mixture; beat for 20 strokes with a wooden spoon until flour forms a dough 
ball. Allow to rise 20 minutes—covered. Roll and place on a greased pan. Fix 
pizza as desired with sauce and toppings. Bake at 400° for 20 minutes. 


Marcia Karg ° Hickory Hollow, TN 
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Pumpkin Bread 


¥, C butter or margarine 
2% C sugar 

4 eggs 

1 16 oz can pumpkin 
%3 C water 

3% C flour 

2 t baking soda 

1% t salt 

1% t baking powder 

1 t cinnamon 

1 t ground cloves 

¥%3 C chopped nuts 

Ye C maraschino cherries, drained and chopped (optional) 


Cream butter and sugar in a large bowl. Add eggs, one at a time, beating 
thoroughly. Mix in pumpkin and water. In a separate bowl, combine dry 
ingredients and spices, mixing well. Add dry ingredients to pumpkin mixture a 
little at a time until thoroughly blended. Stir in nuts and cherries. Grease and 
flour 29x 5 x 3 in loaf pans. Divide batter, pouring half into each pan. Bake at 
350° for 1 hour 10 minutes or until toothpick inserted in center comes out 
clean. Cool in pan 15 minutes. Take from pans and continue cooling on racks. 
Serve cold with whipped cream cheese or butter. 


Anita Gaumer « Los Angeles, CA 


Dapple Apple Bread 


1% C vegetable oil 
2 C sugar 

3 eggs 

1 t salt 

9 t vanilla extract 

3 C flour 

1 t baking soda 

1 C black walnuts 
Yo C raisins 

heaping t cinnamon 
3 C peeled, chopped apples 


Beat eggs, sugar and oil together. Add sifted dry ingredients. Add vanilla, nuts 
and chopped apples; mix well. Bake at 350° for 1 hour, 15 minutes in either a 
10” tube pan or 2 greased and floured loaf pans. Remove from oven and 


spread with Toppings. 


Breads, Rolls & Coffee Cakes 


Breads, Rolls & Coffee Cakes 


Topping 

Ye C butter 

1 C firmly packed brown sugar 
VY, C milk 


Mix all together in a saucepan; bring to a boil. Cook over medium heat for 3 
minutes. Spoon over warm bread. 


Barbara Stanton Appleby « Richmond, VA 


Sour Cream Coffee Cake 


Topping 

Ye C chopped nuts 
2 T sugar 

Ye t cinnamon 


Batter 

Yo C butter 

1% C sugar 

2 eggs, beaten 

1 C sour cream 

1 t vanilla extract 
1% C flour 

1 t baking powder 
Ve t baking soda 


Mix topping ingredients; set aside. Cream butter and sugar; add eggs, sour 
cream and vanilla. Add dry ingredients. Place % batter in a greased 9” tube 
pan. Sprinkle with % the topping. Spread remaining batter over topping, then 
sprinkle with remaining topping. Bake 1 hour at 350°. 


Marion Smith * Nashville, TN 
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Crunch Cake 


Topping 

Ye C real butter 

Ya C sugar 

1 C finely chopped pecans 
1% C crushed vanilla wafers 


Batter 

1 C butter 

2 C sugar 

4 eggs 

1 C milk 

1% t vanilla extract 
9% C sifted cake flour 
1% t baking powder 
% t salt 


Mix topping ingredients. Grease two 9 x 5” loaf pans. Pat % of topping on 
bottom and sides of each loaf pan. Cream butter and sugar until very light and 
fluffy, about 5 minutes. Add eggs, one at a time, and beat well after each 
addition. This is very important. Mix vanilla with milk and add alternately with 
sifted dry ingredients. Bake in prepared pans at 350° for 1-1% hours. Turn out 
onto racks to cool. 


Laurie Chalifoux * Richmond, VA 


Great Grandma Tar’s Raised Doughnuts (Hungarian Fank) 


6 egg yolks 

4 C flour 

Ye C sugar 

Ye C sour cream 
Ys, C butter 

1 t salt 

1¥2 C milk 

1% yeast cakes 
1 t vanilla 


Breads, Rolls & Coffee Cakes 


Scald milk; add butter, salt, sugar. Let stand until lukewarm. Crumble yeast. 
Add to milk mixture. Add sour cream, and flour. Knead until smooth. Set aside 
and let it rise 17% hours. Roll out on board. Let rise for one hour. Fry in deep fat 
until light brown. Serve dusted with powdered sugar, or as desired, ie. 
chocolate frosting, raspberry jam, cinnamon and granulated sugar. 


Ilene Decker * Thousand Oaks, CA 
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Breads, Rolls & Coffee Cakes 


Kuchen 


Ye C milk 

4 T butter or margarine 
Vs C sugar 

1 t salt 

1 pkg active dry yeast 
V4 C warm water 

2 eggs 

3% C flour 


Scald milk; add butter, sugar and salt. Dissolve yeast in the warm water. Add 
yeast mixture to the milk mixture. Beat in eggs. Blend in flour. Cover and putin a 
warm place for 1-1% hours, until double in bulk. Turn out onto floured board 
and roll to fit a large, greased cookie sheet or two 9” greased cake pans. Pinch 
the edges to form sides. Put in a warm place again for 45 minutes to 1 hour, or 
until double in bulk. Meanwhile, prepare desired Topping. Spread topping on 
dough after the second rising. Bake at 350° for 25-30 minutes. 


Butter Topping 

Y C butter 

1 C sugar 

3 eggs 

Ve t milk 

Vs C chopped pecans (optional) 


Melt butter, cool. Stir in sugar; beat in eggs, vanilla and nuts. 


Cheese Topping 

8 oz cream cheese, softened 

3 eggs 

Ye C sugar 

Ys t cinnamon 

1 8-oz can crushed pineapple, drained (optional) 


Cream sugar and cheese. Beat in eggs and cinnamon. Fold in pineapple. 
Becky McClain Louisville, KY 
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Poppy Seed Coffee Cake 


1 C margarine 

1% C sugar, divided 

4 egg yolks 

2% C flour 

1 t baking soda 

1 t baking powder 

Ye t salt 

1 C buttermilk 

1 2-oz can poppy seed 
1 t almond extract 

4 egg whites, beaten stiff 
Ye Sugar 

1 t cinnamon 


Coffee Cakes 


Mix % C sugar and cinnamon; set aside. Soak poppy seed in almond extract 
and milk; set aside. Cream butter and sugar. Add yolks. Add dry ingredients 
alternately with buttermilk, beating well after each addition. Fold in egg whites. 
Pour % batter into a greased, 10” tube pan. Sprinkle with Y% the sugar- 
cinnamon mixture. Add remaining batter and sprinkle remaining cinnamon- 
sugar on top. Bake at 350° for 1 hour or until center of cake comes clean when 
tested with a toothpick. 


Marlene Rivas * Richmond, VA 


Quick Doughnuts 


oil for deep frying 
9 cans buttermilk biscuits 


Cut hole in center of biscuits with doughnut hole cutter. Deep fat fry (365°) 
biscuit rings and holes until golden brown, turning once. Drain on paper 
towels. Frost or glaze as desired. For sugared doughnuts; put 1 C sugar in a 
brown paper lunch bag and shake hot doughnuts until covered 


Breads, Rolls 


Charla Hamaker ¢ Richmond, VA 
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Breads, Rolls & Coffee Cakes 


Sour Cream Coffee Cake 


Filling 

¥% C chopped nuts 
¥4 C raisins 

Ve C sugar 

1 T cinnamon 


Batter 

1 C butter 

2 C sugar 

4 eggs 

2 t vanilla extract 
1 pt sour cream 
3 C flour 

2 t baking soda 


Make batter. Cream butter and sugar; add eggs and vanilla. Beat in flour, soda 
and sour cream until smooth. Put / batter in a well greased Bundt pan. Mix 
together the filling ingredients. Sprinkle % filling over batter in pan. Fill pan with 
remaining batter, follow with remaining filling. Swirl with a knife as if “marbdleiz- 
ing”. Bake at 350° for about an hour. Do not attempt to remove from pan until 


completely cooled. 


Nancy Kopf « Richmond, VA 


Bubble Bread 


1 pkg (24) frozen Parker House rolls 
¥, C butter or margarine, divided 
Ye C firmly packed brown sugar 

1 C white sugar 

1 t cinnamon 

1 C chopped pecans 

Ye C maraschino cherries, chopped 


Grease a Bundt pan with butter. Melt /% C butter and add brown sugar. Pour 
this mixture into bottom of prepared pan; sprinkle with nuts and cherries. Melt 
remaining % C butter. Mix white sugar and cinnamon. Separate dough into 
individual rolls. Roll each piece, first in melted butter, then in sugar-cinnamon 
mixture, covering completely. Drop rolls in prepared pan at random. Cover 
and let rise at room temperature over night. Cook the next morning at 375° for 
30-35 minutes or until golden brown. Turn onto serving plate and serve 
immediately. 


Janet Rivas e Richmond, VA 
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Raisin Nut Strudel 


4 C flour 

3 t baking powder 

Ye t salt 

Ys, C sugar 

Y% vegetable oil 

Vs C margarine, melted 

VY C orange juice 

1 t vanilla 

3 eggs 

¥3 C tart jelly 

1 C soft white raisins 

1 C chopped nuts 

12 maraschino cherries, diced 
Ya C sugar 

1 t cinnamon 

1 egg white, slightly beaten 


Sift first three ingredients into a bowl; add % C sugar. Make a well in the center 
of dry ingredients and add oil, margarine, orange juice, vanilla and egg; mix to 
form a soft dough. Knead a few times on floured board to form a smooth 
dough. Cut into 4 even pieces. Roll each piece to form a circle, Ys" thick. 
Spread each with a thin coat of jelly. Sprinkle with raisins, nuts and cherries. Mix 
the Y4 C sugar and cinnamon. Sprinkle some lightly over fruits and nuts. Roll 
tightly, jelly roll style and put on greased cookie sheet. Prick with a fork and 
brush with beaten egg white. Sprinkle remaining cinnamon-sugar mixture over 
each roll. Bake at 350° for 45 minutes or until brown. Cool. Cut into slices. Makes 
4 8” rolls. 


Anne Olshansky « Richmond, VA 


Beer Bread 


Breads, Rolls & Coffee Cakes 


3 C self rising flour 
1 t salt 
1 12 oz can Coor’s beer at room temperature 


Mix all ingredients together and pour all into a well greased loaf pan, 9 x 5”. 
Bake at 350° for about about 45-50 minutes. 


Connie Krost * Los Angeles, CA 
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Banana Nut Bread 


Ys C butter or margarine 
1% C sugar 

3 medium bananas, mashed 
2 eggs, well beaten 

1 t vanilla extract 

2 C flour, sifted 

1 t baking soda 

¥s t salt 

Ve C buttermilk or sour milk 
¥, C chopped walnuts 


Cream butter and sugar thoroughly. Blend in bananas, eggs and vanilla. Sift 
flour, baking soda and salt together. Add to banana mixture, alternating with 
buttermilk. Mix well after each addition. Fold in nuts. Pour batter into greased 
and floured 9 x 5 x 3” loaf pan. Bake at 325° for 11% hours or until done. 


Sandy Gillum * Richmond, VA 


Limitless Bran Muffins 


9% C firmly packed brown sugar 

1 C plus 3 T vegetable oil 

4 eggs 

1 gt buttermilk 

2 C 100% bran flakes 

2 C boiling water 

4 C bran buds (or use a combination of oatmeal, grape nuts, wheat germ) 
6 C flours (white, whole wheat, rye) 

5 t baking soda 

2 t salt 


Optional: chopped nuts, crushed pineapple, bananas or 
boiling water over all the bran. Cream sugar, oil and eggs. A 
blend. Add bran mixture to creamed ingredients. Siftin fl our 
Add soda. Pour into muffin tins, bake at 400° for 16-19 minu 
stored up to 6 weeks in refrigerator. 


Ilene Decker » Thousand Oaks, CA 
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Crumb Coffee Cake 


Topping 

Y3 C firmly packed brown sugar 
3 T flour 

1 t cinnamon 

2 T butter 

Ye C chopped nuts 


Cake 

2 C flour 

2V%s t baking POwder 
¥4 C sugar 

Ys t salt 

2 eggs 

Y C milk 

Y% C vegetable oil 


Make topping. Cut utter into brown sugar, add flour, cinnamon and nuts. 
Keep cutting in until mixture resembles coarse meal. Make cake. Sift flour, 
baking powder, sugar, salt. Combine eggs, milk and oil. Stir liquid ingredients 
into dry ingredients until blended. Turn batter into greased 9 x 9” or 9” round 
pan. Spoon crumb topping over batter. Bake at 350° for 25-30 minutes. 


Fran Gilday » Richmond, VA 
Light Bread 


Ye C sugar 

Ye C shortening 

2 t salt 

1 C hot milk 

2 eggs, beaten 

2 pkg dry active yeast 

1 C warm water 

6-6% C all purpose flour 


In a large mixing bowl, combine sugar, shortening and salt. Add hot milk to 
soften shortening. Cool. Soften yeast in warm water. Beat in eggs to cooled milk 
mixture. Add softened yeast to mixture. Add in 4 C flour, beat until smooth 
enough to add remaining flour to make a soft dough. Turn dough out onto 
floured surface. Knead 8-10 minutes. Place in greased bowl. Take out roll over 
greased side up. Cover with tea towel for 1 hour 15 minutes or until double 
dough’s size. Punch down. Rest 10 minutes, then dividing into loaves or rolls. 2” 
ball makes nice size rolls. Place into greased pans; let rise again. Bake at 400° 


15-20 minutes. 
Sheryl McDonald * Mesa, AZ 


295 





Breads, Rolls & Coffee Cakes 


Breads, Rolls & Coffee Cakes 


Sweet Monkey Bread 


1 pkg of 24 frozen roll dough 

1 3-0z pkg regular butterscotch pudding 
Ye C butter, melted 

Ve C firmly packed brown sugar 


The night before: grease a 10” tube pan. Separate rolls. Combine brown sugar 
and butter. Dip rolls one at a time into butter mixture and layer in the bottom of 
the tube pan, using 12 of the rolls. Sprinkle the pudding mix over the first layer 
of rolls. Dip remaining rolls in butter mixture; place on top of first layer. Pour any 
remaining butter over rolls. Cover and let rise overnight. In the morning, preheat 
oven to 400°. Bake for 25-30 minutes or until! golden brown. If browning too 
fast, cover with foil for the last 10 minutes of baking. 


Mildred Albright * Bethesda, MD 


Sweet Monkey Bread Variation 


Replace butterscotch pudding with vanilla pudding. Put rolls in a greased 
Bundt pan. Melt butter; pour over rolls. Mix brown sugar, Pudding and % C 
chopped nuts, sprinkle over rolls. Proceed as in Sweet Monkey Bread. 


Tina Clements * Tidewater, VA 


Zucchini Bread 


1 C chopped walnuts 
4 eggs 

2 C sugar 

1 C vegetable oil 

3% C flour 

1 t vanilla 

1% t salt 

1 t cinnamon 

¥s t baking powder 

2 C unpared, grated zucchini 
1% t baking soda 

1 C raisins (optional) 


Beat eggs; gradually beat in sugar, then oil. Combine dry ingredients; add to 
first mixture alternately with zucchini. Stir in nuts, raisins and vanilla. Turn into 2 
greased and lightly floured 9 x 5 x 3” loaf pans. Bake on lowest rack of oven at 
350° for 55 minutes. This bread freezes well. Makes 2 loaves. 


Charla Hamaker ¢ Richmond, VA 
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Applesauce Bread 


1% C applesauce 

1 C sugar 

Ye C vegetable oil 
2 eggs 

3 T milk 

2 C sifted flour 

1 t baking soda 

\% t baking powder 
Ye t cinnamon 

Ya t salt 

Ys, t nutmeg 

Y% t allspice 

Y% C chopped pecans 


Topping 

VY, C chopped pecans 
VY, C sugar 

Ye t cinnamon 


Mix first 5 ingredients thoroughly. Sift together dry ingredients; add to apple- 
sauce Mixture, beating well. Fold in pecans. Pour into greased 9 x 5 x 3” loaf 
pan. Mix topping ingredients together and sprinkle over batter. Bake 1 hour at 
350°. 


Barbara Stanton Appleby « Richmond, VA 


Beer Cheese Bread 


this is a recipe we use for “homemade” bread when we go sailing: 
the ingredients are mixed and baked in the same pan. 


3 C self rising flour 

3 T sugar 

1 egg (optional) 

1 12 oz can light beer 

1 C grated sharp cheddar cheese 


Mix all ingredients in a well greased loaf pan. Bake at 375° for 40-50 minutes 
When it comes from the oven, drizzle melted butter over the top. Serve alsa 
your favorite cheese. 


Caren Lynch ¢ Richmond, VA 
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Breads, Rolls & Coffee Cakes 


Casserole Swedish Rye 


3%-4 C flour 

1% C re flour 

Y3 packed dark brown sugar 

2 t salt 

1 t caraway seed 

2 pkgs active dry yeast 

1 C milk 

1 C water (try potato or onion) 
2 T margarine 


Combine flours. In a large bowl, thoroughly mix 1% C flour mixture, sugar, salt 
and undissolved yeast. Combine milk, water, margarine and caraway seed ina 
saucepan. Heat until very warm (120°-130°); margarine does not need to melt. 
Gradually add milk mixture to dry ingredients and beat 2 minutes at medium 
speed of electric mixer, scraping bow! occasionally. Add 3/4 C flour mixture 
and beat again for 2 minutes. Stir in enough additional flour mixture to make a 
stiff dough. If necessary, use additional flour. Cover; let rise in warm place, free 
from draft, until doubled, about 40 minutes. Stir dough down. Shape with 
greased hands into a smooth ball and place in 4 well greased straight-sided 
1% at casserole. Cover; let rise until double in bulk, 40 minutes. Just before 
rising time is up, preheat oven to 400°. Bake 40-50 minutes or until top is deep 
brown and loaf sounds hollow when tapped. Turn out of casserole, cool. 


Ilene Decker * Thousand Oaks, CA 
Apricot Almond Bread 


1% C dried apricots 

1% C water 

9 T soft butter 

Ye C honey or all natural maple syrup 
1 t salt 

1% C white flour (unbleached) 
1 C wheat flour 

1 t baking powder 

1 C chopped almonds 

1 beaten egs 

1 t vanilla 

Ye t grated fresh orange rind 


Cook apricots in water for 10 minutes (covered, low heat). Cool completely 
and add butter, syrup and salt. Beat in egg and vanilla. Sift together and spread 
into buttered loaf pan. Bake at 350° for 11% hours. Remove from pan 10 minutes 
after oven. Coo! on rack. Yield 1 large loaf. 


Nancy Pereira * Scarsdale, NY 
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Banana Poppy Seed Bread 


2 C flour 

2 t baking powder 

Ye t salt 

Ys t cinnamon 

2 very ripe large bananas 
1 C sugar 

Ye C butter 

2 eggs 

1 t grated lemon rind 

Ys C poppy seeds 


Sift together flour, baking powder, salt and cinnamon. Slice bananas into 
blender and whirl until puréed. (You should have about 1 cup) Cream sugar 
and butter. Beat in eggs one at a time, then add lemon rind and poppy seeds. 
Pour into well greased 9 x 5 x 3” loaf pan and bake at 350° for 60-70 minutes or 
until done. Cool in pan for 10 minutes. Turn out on rack to cool completely. 


Ilene Decker * Thousand Oaks, CA 


Wellonen Banana Nut Bread 


%3 C sugar 

¥3 C shortening 

2 eggs 

3 T buttermilk or sour milk 

1 C mashed overripe banana (blackened on the outside) 
2 C flour 

1 t baking powder 

Ye t baking soda 

Ye t salt 

1 C chopped nuts 


Mix together, the sugar, shortening and eggs. Stir in the buttermilk and banana. 
Combine dry ingredients; stir in gently to batter. Fold in nuts. Pour into greased 
9x5 x 3” loaf pan. Let sit in pan for 20 minutes, then bake at 350° for 1 hour. 
Thoroughly cool on rack. Store in foil or plastic wrap for a day or overnight 
before serving. 


Erma Seres « Granada Hills, CA 
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Breads, Rolls & Coffee Cakes 


Buchta (nut roll) 


2 cakes compressed yeast 
1 T sugar 

8 C flour 

3 T sugar 

1 t salt 

2 whole eggs, beaten 

1 C light cream, warmed 
1 C milk, warmed 

1 C butter, melted 

1 t vanilla Extract 


Crumble yeast into cup; sprinkle with 1 T sugar which melts yeast; let stand 5 
minutes. Sift flour into large bowl; add remaining ingredients; mix well. Knead 
thoroughly, 8-10 minutes. Cover; let rise in warm place until double in bulk. 


Divide doush into 4 equal portions. On a floured board, roll each portion to a 
¥," thickness. Spread each with Ys of the nut filling*; roll up as you would a 
jelly roll. Place on a greased cookie sheet. Let rise ina warm place until doubled 
in bulk, about 30 minutes. Bake at 350° for 30-35 minutes. 


Nut filling 
2 C chopped nuts 
Ve C sugar 
a little milk 


Mix together until the mixture is a pasty consistency. 
Cathy Antos » Los Angeles, CA 


Banana Bread or Cake 


1 C sugar 

Ye C vegetable oil 

2 eggs 

3 overripe bananas, mashed 
2 C flour 

1 t baking soda 

1 t salt 


Combine sugar, eggs and oil. Add mashed bananas. Add dry ingredients; 
blend thoroughly. Pour into greased and floured 9 x 5x 3” loaf pan or 2 greased 
and floured 8” cake pans. Bake at 375° for 50-60 minutes for loaf pan or 20-25 
minutes for round pans. 


Pat Lowzinski * Richmond, VA 
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Cheese Bread 


7% C unsifted flour 

Ya C sugar 

1T salt 

2 pkgs active dry yeast 

2 C water 

3 C milk 

3 C shredded sharp cheddar cheese (% |b) 
1 egg white 

1 T water 

sesame seeds 


Mix 2% C flour, sugar, salt and undissolved yeast. Heat water and milk until very 
warm (120°-130°); add to dry ingredients and beat 2 minutes at medium 
speed of electric mixer. Add cheese and % C flour. Beat at high speed 2 
minutes. Stir in enough extra flour to make a stiff dough. On floured board, 
knead 8-10 minutes. Place in greased bowl: turn to grease top. Cover; let rise in 
warm place, free from drafts, until doubled in bulk, about 1 hour. Punch dough 
down; turn out onto board. Cover; let rest 15 minutes. Divide into 6 equal parts. 
Roll each into a 16” long rope. Braid 3 ropes together. Place in greased 9x 5 x3” 
loaf pan. Repeat with other 3 ropes. Cover; let rise until doubled, about 1 hour. 
Mix egg white and water, brush on loaves. Sprinkle with sesame seeds. Bake at 
375° for 40-45 minutes, or until done. Cover loosely with foil halfway through 
baking to prevent overbrowning. Cool on wire racks. 


Dorothy Bernstein * Jericho, NY 


Beer Bread 


3 C self rising flour 
V3 C sugar 
1 12 oz can beer, room temperature 


Mix all ingredients; pour into a greased and floured loaf pan 9 x 5”. Bake at 350° 
for one hour. 


Sherry Sharp « Richmond, VA 
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Breads, Rolls & Coffee Cakes 


Pumpkin Tea Bread 


3 C sugar 

1 C salad oll 

3 eggs 

2 C pumpkin 

3 C flour 

Ye t salt 

Ye t baking powder 
1 t cloves 

71 t cinnamon 

1 t nutmeg 

1 t baking soda 


Beat together sugar and oil. Whip in eggs. Stir in pumpkin. Sift together salt, 
baking powder, flour, cloves, cinnamon, nutmeg and baking soda. Blend in to 
complete batter. 


Line bottom of ungreased tube-center pan with waxed paper. Pour in batter. 
Bake at 350° for 1 hour-15 minutes. Allow to coo! in pan and remove. (Can be 
toasted or served topped with whipping cream.) (I bake in 1 Ib coffee cans 
after thoroughly greasing & flouring. Rounded loaves are prettier.) 


Muriel Perry * Richmond, VA 

Cooks’ Quips 
For a perfect warm place to let your yeast breads rise; preheat your oven for 
exactly one minute at 400°. Turn oven off and place doush to rise, covered in 
oven. 
Try adding 1 t cinnamon to your favorite pancake batter for a delightful change. 


Pancakes and waffles stay wonderfully warm if served on warm plates! 
y 


Toast your bread before making French Toast. Toast is easier to handle and is 
never “soggy”. 


Add ¥ t sugar to pancake or waffle batter to aid in browning. 


Nut breads are better tasting and will slice easier if tightly covered (in foil or 
air-tight container) and left to “mellow” for a day before serving. 


Use the divider from an ice tray to cut biscuits in a hurry. Snape dough to the 


size and shape of the divider and cut. After baking, biscuits will separate at 
dividing lines. 
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Interchangeable Pan Sizes 


Often, a recipe might call for a pan size that is not in your cupboard. Don’t 
despair! Use this handy chart for perfect results. 


When the recipe calls for a: You may use instead: 

4-C baking dish (1 quart) 9” pie plate 
8 X 1%" round cake pan 
Th X 3% X QYV4" loaf pan 


6-C baking dish 8or9 X 1%" round cake pan 
10” pie plate 
8% X 3% X 9%" loaf pan 
8-C baking dish 8 X 8 X 2” square pan 


11 xX 7 X 1%" baking pan 
9 x 5 X 3” loaf pan 


10-C baking dish 9 x 9 X 2" square pan 
1% X 7% X 1%" baking pan 
15 x 10 x 1” Jelly-roll pan 


12-C baking dish and over 13% X 8% X 2" glass baking pan 
15-C 13 x 9 X 2" metal baking pan 
19-C 14 x 10% x 9%" roasting pan 


Volume of Various Baking Pans 


Tube pans: 

7% xX 3” Bundt pan 6C 
9 x 3%" Bundt pan 1G 
9 x 3%" angel food cake pan WE 
10 x 3%" Bundt pan 2 
10 x 4” angel food cake pan 18 C 
Spring-Form pans: 

8 x 3” pan IPE 
9 x 3” pan 16C 
Ring Molds: 

BY xX 2Ys" mold 4% C 
9% x 2%" mold 8C 
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B.T.S. Cake 


1 box double-layer yellow cake mix 

1 6-0z pkg instant vanilla pudding 

1 8-oz carton Cool-Whip 

1 20-0oz can crushed pineapple and juice 
1 C sugar 

Ye—1 C each, pecans and coconut 


Cakes 


Bake cake according to package directions, using a 9 x 13 in. pan. Five minutes 
before cake is done, combine pineapple and sugar in a sauce pan. Boil 5 
minutes, spread on hot cake directly as it comes from the oven. Cool. Make 
pudding according to package directions; spread on cooled cake. Top with 
Cool-Whip, pecans then coconut. Better if prepared one day in advance. 


Larane Nesbitt * Newbury Park, CA 


Italian Cream Cake 


Ye C margarine 

Ye C shortening 

2 C sugar 

5 eggs, separated 

2 C flour 

1 t baking soda 

1 C buttermilk 

1 t vanilla extract 

1 C flaked coconut 

1 C chopped walnuts 


Cream margarine, shortening and sugar until smooth. Add egg yolks and beat 
well. Combine flour and soda and add to creamed mixture alternately with 
buttermilk. Stir in vanilla; add coconut and nuts. Beat egg whites until stiff. Fold 
whites into yolk mixture. Pour batter into greased and well floured 8” round 
cake pans. Bake at 350° for 25 minutes or until toothpick comes out clean. Fill 
and frost with given frosting, sprinkle with chopped pecans. 


Frosting 

1 8-oz pkg cream cheese, softened 
Ya C margarine 

1 1-lb box powdered sugar 

1 t vanilla extract 


Beat cheese and margarine until smooth; add sugar, blend well. Add vanilla, 
beat all until smooth. 


Joan Rexinger « Richmond, VA 
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Cakes 


Dumbo’s Dream Cake 


a unique children’s party cake 
%/3 C margarine 
1% C sugar 
2 eggs 
71 t vanilla 
2 C flour 
Ye C cocoa 
4 t baking powder 
1 t salt 
1¥2 C milk 
¥s4 C flaked coconut 
Fluffy white frosting 
Red food coloring 
*Dumbo Decorations 


Cream margarine and sugar until light and fluffy. Blend in eggs and vanilla. Add 
combined dry ingredients (sifted together) alternately with milk, mixing well 
after each addition. Fold in coconut. Pour into two greased and floured 9” layer 
pans. Bake at 350° for 30-35 minutes until a wooden pick inserted in the center 
comes out clean. Cool 10 minutes; remove from pans. Prepare your favorite 
fluffy white frosting; tint pink with food coloring. Fill and frost cake layers. 
Decorate with Dumbo Decorations. 


* For each Dumbo elephant, 
3 large marshmallows 
7 miniature marshmallows 
2 cloves 
Marshmallow Creme 
Pipe cleaner 
Toothpicks 


For head and body, fasten the rounded side of a large marshmallow to the 
rounded edge of another with a toothpick. Bend a 3” pipe cleaner and attach 
for the tail. For feet, attach 4 miniature marshmallows to underside of body with 
toothpick pieces. For ears, cut two crosswise slices from a third marshmallow, 
securing them on both sides of head with dabs of marshmallow creme. Add 
cloves for eyes. For trunk, thread three miniature marshmallows on a toothpick 
or pipe cleaner and attach to head. 


Velda Walker * Richmond, VA 
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Japanese Fruit Cake 


4 eggs 

1 C butter 

1 C milk 

2 C sugar 

3 C flour 

2 t baking powder 
1 t allspice 

1 t cinnamon 

1 t nutmeg 

1 C chopped raisins 


Filling and Icing 

1 14-0z bag shredded coconut (or 2 freshly grated coconuts) 
2 C water 

2 T cornstarch 

2 eggs 

2V%, C sugar 

Juice and rind of 2 lemons 


Mix together butter and sugar; add eggs and beat well. Stir in milk, then add 
flour and baking powder. Divide batter into 2 equal parts, in separate bowls. 
Pour contents of one bowl equally into 2 greased 8” round cake pans. Into 
remaining bowl, mix spices and chopped raisins with batter. Pour the spiced 
mixture, equally, into 2 greased 8” round pans. Bake all four at 350° for 20-95 
minutes. Cool for 10 minutes in pans, remove to wire racks. Make filling and 
frosting; cook icing ingredients together in a medium saucepan until stiff 
enough to spread. Alternating light and dark layers, spread icing between 
layers, frost entire cake. 


*If pressed for time, packaged yellow and spice flavored cake mixes may be 
used instead of making batter from scratch. 


Becky McClain « Louisville, KY 
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Cakes 


Cakes 


Oatmeal Bake 


1% C boiling water 
1 C oatmeal 

Ye C soft shortening 
1¥ C flour 

1 t baking soda 
1Y% t cinnamon 

1 C sugar 

1 C brown sugar 

2 eggs 

1 t salt 

Ye t vanilla 

1 C chopped nuts (optional) 


Pour boiling water over oatmeal and let stand until cool. Cream shortening, 
sugar and eggs. Sift together flour, soda, salt and cinnamon. Add to creamed 
mixture. Stir in oatmeal mixture and vanilla. Add nuts, if desired. Place in a 
greased 9” x 13” pan. Bake at 350° for 30-35 minutes. While cake is baking, 
make topping: 

6 T butter, melted 

Ye C brown sugar 

1 C coconut 

Ya C milk 

Y% t vanilla 


Mix all ingredients well and spread on cake immediately as it comes out of the 
oven. Let cake cool in pan. Best if left to “age” a day before serving. 


Leanne A. Sullivan » Nashville, TN 


a3) Gooey Butter Cake 
1 9-layer size pkg yellow cake mix 

2 eggs 

Ye C butter 

Topping 


1 8-oz pkg cream cheese, softened 
1 1-lb box powdered sugar 
2 eggs 


By hand, mix cake mix, 2 eggs and butter; batter will be very thick. Spread in 
greased 9 x 13” pan. Beat together the topping ingredients and pour over 
batter. Bake at 350° for 30-40 minutes. When cooled, sprinkle with powdered 
sugar, Cut into squares. 


Tina Clements * Tidewater, VA 
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Hummingbird Cake 


1 2-layer yellow cake mix 

3 eggs 

Y3 C vegetable oil 

3 C water 

1 8-oz can crushed pineapple, undrained 
2 C chopped bananas 

1 C chopped pecans 


In a large bowl, mix the cake mix, water, eggs and oil. Add pineapple and 
bananas, fold in nuts; mix well after each addition. Pour into greased and 
floured 8” or 9” round cake pans. Bake for 35-45 minutes at 350°. Cool; fill and 
frost with Cream Cheese Frosting. 


Cream cheese frosting 

1 8-oz pkg cream cheese, softened 
Ye C margarine, softened 

1 1-lb box powdered sugar 

2 t vanilla extract 


Melt margarine and beat in cream cheese. Gradually beat in powdered sugar. 
Add vanilla and mix well. If mixture is too thick to spread easily, thin with a few 
drops of warm water. 


Elizabeth Elkins * Virginia Beach, VA 


Kentucky Pound Cake 


9% C sifted self rising flour 

2 C sugar 

1% C vegetable oil 

4 egg yolks 

1 C crushed pineapple with juice 
2 t hot water 

1¥% t cinnamon 

1 C chopped pecans 

4 egg whites, beaten until stiff 


Beat egg yolks with sugar until light. Add oil. Gently stir in flour and cinnamon, 
blend well. Mix in pineapple and hot water. Stir in nuts. Gently fold in egg 
whites. Pour into ungreased tube pan (cake is inclined to stick; suggested to 
line pan with waxed paper). Bake at 350° for one hour. Let cool a few minutes 
before turning out onto plate. Serve plain or topped with Cool Whip or 
whipped cream. 


Barbara Hailey « Richmond, VA 
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Cakes 


Pound Cake 


my family’s favorite 


2 sticks margarine 

ve C shortening 

3 C sugar 

5 eggs, unbeaten 

3 C flour, sifted 3 times 
Ye t baking Powder 

Ye t salt 

1 C milk 

2 t vanilla 


Cream margarine and shortening. Add sugar and beat until well blended. Add 
eggs, one at a time, beating well after each addition. Sift flour and dry 
ingredients together. Add to other mixture alternately with milk to which vanilla 
has been added. Blend thoroughly, turn into greased and lightly floured 10” 
tube pan. Bake at 300° for about 2 hours. Check the cake about 15% hr. (Done 
when straw inserted in center comes out clean.) Do not overbake! Cool for a 
short time. With a spatula loosen around edges — then turn out on cake plate. 


For variations; add % C cocoa to dry ingredients or chopped pecans or 
walnuts to the batter. 


Marlene Rivas * Richmond, VA 


as) Dump Cake 


1 16-oz can crushed pineapple (do not drain) 
1 16-oz can cherry pie filling 

1 9-layer white or yellow cake mix 

Q sticks margarine 

Ye C chopped walnuts 


Mix pineapple and pie filling together in the bottom of a 9 x 13” pan. Sprinkle 
entire cake mix, straight from the box, over the fruit mixture, covering evenly. 
Slice margarine sticks in small squares and place in rows on top of cake mix. 
Sprinkle with nuts. Bake at 350° for about 1 hour or until golden brown. Cool. 
Always served with whipped cream on the side. 


Carol Throckmorton « Doswell, VA 


Veronica Bussey « Virginia Beach, VA 
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Sour Cream Pound Cake with Pineapple-Apple Filling 


1 C dairy sour cream 
¥% C vegetable oil 

Ys C sugar 

Va C water 

4 eggs 


Wy 
1 Q-layer yellow cake mix x 
% 
1S) 


Ina large bowl, blend cake mix, sour cream, oil, sugar, water and eggs. Beat at 
high speed 2 minutes. Pour % batter in a greased and floured 9 x 13” pan. 
Carefully place filling over batter; soread remaining batter evenly over filling. 
Bake at 375° for 45-55 minutes. Recipe can be doubled for a 10 x 15” pan. 
Filling 
1 16-oz Can crushed pineapple, drained 
1 16-o0z can apple pie filling 

or 
1 C chopped pecans 
2 T brown sugar 
2 t cinnamon 


With either set of ingredients; mix together, blend well. 
Erma Seres ¢ Grenada Hills, CA 


Cold Oven Pound Cake 


1 C margarine, softened 

3 C sugar 

Ye C vegetable oil 

1 t coconut flavoring 

1 t vanilla extract 

4 eggs at room temperature 

1 C milk, at room temperature 
3 C flour 

1 t baking powder 


Cream margarine, oil and sugar; add flavorings and eggs. Add milk. Stir in flour 
and baking powder, beat on high speed of electric mixer for 5 minutes. Pour 
into tube pan. Put into cold oven. Turn heat to 325°. Bake for 1 hour, 15 
minutes. 


DO NOT OPEN OVEN while baking! 
Janet Rivas * Richmond, VA 
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Buttermilk Pound Cake 


1 C Crisco 

3 C sugar 

6 eggs 

1 C buttermilk 

3 C flour 

Ys t baking soda 

Ve t salt 

1 t lemon or vanilla extract 


Cream together shortening and sugar. Add eggs one at a time and beat well. 
Sift together dry ingredients. Add dry ingredients and buttermilk alternately to 
creamed mixture, beating after each addition. Add flavoring and blend well. 
Pour into a greased and floured tube pan. Bake at 350° for 1 hour, 10 minutes or 
until toothpick comes out clean. 


Lynn Walker « Charleston, SC 


Hawaiian Cake 


1 C butter 

2 C sugar 

5 eggs 

2 t vanilla extract 

1 C milk 

4 C graham cracker crumbs 
1 C pecans 

1 C coconut 

1 t baking powder 


Cream butter and sugar. Add eggs, one at a time, beating after each addition. 
Add vanilla. Combine cracker crumbs, nuts, coconut and baking powder. Add 
dry ingredients alternately with the milk. Pour into a 9 x 13 in. pan. Bake at 325° 
for 35—45 minutes. Remove cake to a rack to cool for 5 minutes; pour topping 
over cake, let cool completely. 


Topping 

Y% C butter 

4 C powdered sugar 

1 16-0oz can crushed pineapple, drained 

Heat all, stirring until sugar dissolves. Pour over warm cake. 


Jeannette Henley * Richmond, VA 
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Rum Cake 


1 C chopped pecans or walnuts 

1 18%-0z yellow cake mix 

1 3%-0z pkg instant vanilla pudding mix 
4 eggs 

% C cold water 

Y% C vegetable oil 

Ye C dark rum 


Preheat oven to 325°. Grease and flour 10” tube pan or Bundt pan. Sprinkle nuts 
over bottom of pan. Mix remaining ingredients together. Pour batter into 
prepared pan. Bake for one hour. Cool. Invert on serving plate. Prick top with 
fork or skewer. Drizzle Glaze evenly over top and sides. Allow cake to absoro 
glaze. Repeat until glaze is all used up. 


Glaze 

Ye C butter 
VWs C water 

1 C sugar 

Ye C dark rum 


Melt butter in saucepan; stir in water and sugar. Boil for 5 minutes, stirring 
constantly. Remove from heat, stir in rum. 


Optional: Decorate with whole maraschino cherries and a border of whipped 
cream. 


Cheryl O. Woods * Los Angeles, CA 


Moon-Shaped Cakes 


1 C sifted flour 

2 T butter 

6 eggs, separated 

1 C flour 

9 t baking powder 

juice and rind of 1 lemon 
finely ground nuts 


Cream butter and sugar. Add egg yolks. Mix well. Add the sifted flour, baking 
powder, lemon juice and grated rind. Mix well. Beat egg whites until stiff; fold 
into yolk mixture. Pour into greased and floured 9" square pan. Sprinkle with 
finely ground nuts. Bake at 350° for 25-30 minutes. Cool. Cut with round cookie 
cutter, then cut in half with a knife, in the shape of half moons. 


Erma Seres * Granada Hills, CA 
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Cakes 


Coconut Cake 
ist day 


Mix well, cover tightly and refrigerate: 

3 pkgs fresh frozen coconut (or 2 14-0z pkgs shredded) 
1 pt sour cream 

1V%4—1% C sugar 


2nd day 

Bake a good 9-layer yellow cake from a mix or from scratch. 
Split into 4 layers. Ice when cool with coconut mixture. 
Refrigerate. 


3rd day 
Eat cake and enjoy! 


Dianne Caldwell * Richmond, VA 


Polynesian Cake 


1% C vegetable oil 

2 C sugar 

3 eggs 

2 t vanilla extract 

9 small jars baby strained carrots 
2 C flour 

2 t cinnamon 

9 t baking soda 

1 t salt 

1% C coconut 

1 C chopped nuts 

1 16-0z can crushed pineapple, drained 


Beat together oil, sugar and eggs; add vanilla and strained carrots. In a separate 
bowl, mix dry ingredients, including coconut. Add dry ingredients to egg 
mixture, blend well. Add nuts and pineapple. Pour into ungreased 9 x 13 in. 
pan. Bake for 50 minutes at 350°. Cool and frost; store in refrigerator. 


Vanilla Frosting 

1 3.5-oz pkg instant vanilla pudding mix 
1 C heavy cream 

1 C milk 

1 t vanilla extract 


Beat all together until it thickens enough to spread. Keep refrigerated until 
ready to use. 


Norma Gasparo * Richmond, VA 
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Pea Pickin’ Cake 


1 2-layer pkg yellow cake mix 

Y% C vegetable oil 

Ye C water 

2 eggs 

1 8-oz can mandarin oranges, drained 


Combine all ingredients in order given, beating well. Pour into 3 8” round cake 
pans. Bake at 325° for 30 minutes. Cool. Fill and frost layers with the following 
icing. Refrigerate. 


Icing 

1 16-oz can crushed pineapple, drained 
1 3-0z pkg instant vanilla pudding 

1 8-0z container Cool Whip 


Mix pineapple and pudding together and set in refrigerator until thickened. 
Fold in Cool Whip. 


Barbara Hailey « Richmond, VA 


Debbie’s Pistachio Nut Cake 


1 pkg Duncan Hines yellow or butter cake mix, 2 layer size 
1 C dairy sour cream 

4 eggs, room temperature 

% C oll 

Ye C chopped nuts 

3 t sugar 

1 t cinnamon 

1 3-0z pkg Pistachio pudding 


Mix cake mix, pudding; add eggs, sour cream, oil. Beat 4 minutes. Batter should 
be thick. In a small bowl mix nuts, sugar and cinnamon. Pour % of cake batter in 
well greased and floured Bundt pan or tube pan. Sprinkle % nut mixture on 
batter, pour on rest of batter and sprinkle with remaining nut mixture. Bake at 
325° for 50-60 minutes. Allow to cool. Dust with sifted powdered sugar. 


Debbie Burgess * Richmond, VA 
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Poppy Seed Cake with Cream Sherry 


1 9-layer pkg yellow cake mix 

1 3-0z box instant vanilla pudding 
¥s t nutmeg 

¥, C oil 

4 eggs 

¥Y4 C cream sherry 

2 T poppy seeds 

Ya C milk 


Mix all ingredients together for 4 minutes 

Use greased bundt pan 

Bake 50 minutes at 350° 

Cool 20 minutes and remove from pan 

Serve unfrosted 

Other liquors can be substituted for the cream sherry if desired. 


Betty Koch ¢ Irvine, CA 
Jello Cake 


1 9-layer yellow or white pkg cake mix 
1 3-o0z pkg Jello 

4 eggs 

% C oil 

1C + 1T cold water 


Put mix in large bowl and add all ingredients. Beat 3 minutes at medium speed 
with mixer. Scrape bowl once during mixing. Grease and flour, generously, a 
10” angel food pan. Bake at 325° for 55-60 minutes. Cool in pan. Frost with a 
glaze made of 2 C powdered sugar with enough lemon juice to make a thin 
icing. 


Ethel Barker * Richmond, VA 
Molded Strawberry Jello Cake 


9 3-oz pkgs strawberry Jello 

2 C hot boiling water 

2 10-oz pkgs frozen strawberries 
1 round angel food cake 


Mix jello, boiling water and strawberries. Put angel food cake upside down ina 
4 qt deep bowl. Pour strawberry mixture over cake and chill until set. To serve, 
flip onto serving plate and decorate with whipped cream. 


Ilene Decker * Thousand Oaks, CA 
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Grandma Christiansen’s Wedding Cake 


2¥% C sugar 

1 C butter 

1 C milk 

4 C flour 

good pinch of salt 

3 t baking powder 

3 t lemon, almond or vanilla extract 
6 eggs 


Sift flour three times. Cream butter; add sugar slowly, then add milk. Add floura 
little at a time. Break in one egg at a time, beating until each egg has 
disappeared, entirely, before adding the next. Add extract and baking pow- 
der. Grease and flour a 9 x 13 x 2” pan or a 10” angel food cake pan. Pour batter 
into prepared pan; bake about one hour at 350°. Let cake cool in pan at least 10 
minutes before removing from pan. Frost entire cake with icing. 


Icing 

1 C butter 

Ye C soft shortening 

3 lbs sifted powdered sugar 
Ya C lemon juice 

ve C evaporated milk 

2 T vanilla extract 


Cream butter and shortening. At low speed of electric mixer, continue beating 
while gradually adding 4 cups powdered sugar. Blend in vanilla and lemon 
juice. Beat in remaining sugar gradually. Scrape sides and add sugar or milk as 
necessary. 


Tina Clements * Tidewater, VA 


Bundt Poppy Seed Cake 


1 2-layer size yellow cake mix 

1 3-oz pkg regular pistachio pudding mix 
VY C vegetable ol 

Ye t almond flavoring 

4 eggs 

Vs C poppy seed in 1 C warm water 


Allow poppy seed to sit in water % hour before starting cake. Mix all 
ingredients in a large bowl. Bake in a greased and floured Bundt pan at 350° for 
50-55 minutes. When cool, remove from pan. Decorate with simple pow- 
dered sugar glaze and chopped nuts. 


llene Decker * Thousand Oaks, CA 
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Cranberry Spice Cake 


1¥% C flour 

Ye t salt 

1 C sugar 

1 egg, beaten 

1 C raisins, rinsed in hot water & drained 

1 1-Ib can jellied or whole cranberry sauce 
Reserve 4 T for frosting 

Ye C shortening 

1 t soda 

1 t baking powder 

1 t cinnamon 

Ve t cloves 

Ye C chopped nuts 


Heat oven to 350°. Grease and flour 9 inch tube pan, cream shortening & 
sugar; beat in egg. Stir in raisins & nuts. Sift together dry ingredients and add to 
creamed mixture alternately with cranberry sauce. Pour into prepared pan. 
Bake at 350°, about 1 hour. 


Cranberry Cream Cheese Frosting 

Beat 3-oz pkg cream cheese until smooth; stir in 4 T cranberry sauce. Pinch of 
salt and enough sifted powder sugar to make a spreading consistency. Beat 
until creamy. 


Connie Krost * Los Angeles, CA 


Plum Cake 


1 C buttery corn oil (or vegetable oil) 
2 C sugar 

3 eggs 

2 C self rising flour 

1 C chopped nuts 

1 t cloves 

1 t cinnamon 

1 t lemon flavoring 

2 small jars strained plums for babies 


Cream oil and sugar; add eggs, flavoring and plums. Add flour and spices, mix 
thoroughly. Pour into greased and floured Bundt pan. Bake at 325° for 1 hour. 
Cool in pan 10 minutes, invert onto wire rack. Glaze while warm with a mixture 
of 7 C powdered sugar and the juice of one lemon. When cool, transfer to 
serving plate. 


R. Castelow * Hickory Hollow, TN 
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Walnut Torta 


18 medium eggs, separated 

18 T (1 C + QT) sugar 

1 T rum extract 

18 heaping T (1% C) finely ground walnuts 
2 heaping T sifted flour 

3 heaping T sifted bread crumbs 


Cakes 


Prepare four 9” round cake pans; grease bottoms, line with waxed paper, then 
grease and flour bottoms and sides of each pan. Beat egg yolks and suger until 
thick and lemon colored. Add rum and blend. Add dry ingredients and nuts 
Beat egg whites until stiff. Gently fold whites into batter. Divide batter evenly 
among the four prepared pans. Bake at 350° for 20-25 minutes. Cool in pans for 
a few minutes. Remove from pans onto wire racks; peel off waxed paper. 
When cool, split layers in half and fill and frost with Coffee Frosting. 


Coffee Frosting 

1 C sugar 

3-4 heaping T flour 

1 egg 

1 C strong, cold, black coffee, plus 1 T instant coffee 
1% C sweet butter 

8-10 heaping T powdered sugar 

1 T rum (not extract), if desired 


Combine first four ingredients and cook, stirring, until thick. Cool. Beat butter 
and powdered sugar until creamy; add cold custard mixture and beat until 


fluffy. 


Variation: For a Mocha-Walnut flavor, add 2 squares bitter chocolate to the 
saucepan before cooking. 


Erma Seres ¢ Granada Hills, CA 


Pineapple Cake 


2 C sugar 

9 C flour 

9 eggs 

1 16-oz can crushed pineapple with juice 
¥, C vegetable oil 

9 t baking soda 


Combine all; mix by hand until well mixed. Bake in a greased and floured 
9 x 13” pan for 30-35 minutes at 350°. While cake is still warm, frost with your 
favorite cream cheese frosting to which you have added 1% C coconut. 


Margaret Hansen * Thousand Oaks, CA 


239 





Cakes 


Cherry Magic 


4 T butter 

1 C sugar 

2 C flour, sifted 

2 t baking powder 

Ye t salt 

1 C milk 

9 C fresh or canned unsweetened cherries 
1% C sugar 

Ye C water or juice 

Yq t almond extract 


Cream butter and sugar. Sift dry ingredients together. Add flour mixture and 
milk alternately to the sugar and butter; beat until smooth. Heat together the 
cherries, sugar, liquid and extract until sugar dissolves. Pour cake batter into a 
well buttered 7 x 12” baking pan. Pour the cherry mixture over the cake batter, 
distributing cherries evenly. Bake at 350° for 30-40 minutes. Serve warm or 
cold with whipped cream. 


Makes 10-12 servings. 
Ilene Decker * Thousand Oaks, CA 


Jelly Roll 


¥4 C flour 

¥%, t baking Powder 
Ya t salt 

4 eggs 

¥s4 C sugar 

1 t vanilla extract 

1 C jelly or jam 


Sift dry ingredients together. Beat eggs in a bowl that has been placed over hot 
water. Beat until light and airy, adding sugar gradually. Remove bow! from over 
water. Add vanilla, fold in flour mixture. Grease 4 10% x 15% jelly roll pan. Line 
with waxed paper, then grease again. Pour batter into prepared pan. Bake at 
400° for 12-13 minutes. Turn out at once onto towel covered with sifted 
powdered sugar. Remove waxed paper and spread with jelly. Using towel as 
an aid, roll cake; wrap in towel to cool. 


Pat Imperato * Los Angeles, CA 
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Pumpkin Spice Roll 


3 eggs 

1 C sugar 

3 C canned pumpkin 

1 t lemon juice 

¥%, C flour 

1 t baking powder 

2 t cinnamon 

1 t ginger 

Ye t nutmeg 

Y% t salt 

¥%, C chopped walnuts 

2 3-0z pkgs cream cheese, softened 
1 C sifted powdered sugar 
Y t vanilla extract 

4 T butter, softened 
additional powdered sugar 
whipped cream, If desired 


In a large bowl, with electric mixer, beat eggs until foamy and lemon colored, 
about 5 minutes. Gradually add sugar and mix well. Stir in pumpkin and lemon 
juice. Sift together flour, baking powder, cinnamon, ginger, nutmeg and salt; 
gradually fold into egg mixture. Grease jelly roll pan, line with waxed paper 
and lightly butter paper. Pour batter evenly into prepared pan and sprinkle 
evenly with walnuts. Bake at 375° for 15 minutes until risen and golden brown 
on top. Remove from oven and turn out onto kitchen towel lightly dusted with 
extra powdered sugar. Be sure that the walnuted side is face down on the 
towel. Roll ujp towel lengthwise as you would a jelly roll and let cake cool. 
Meanwhile, in medium bow! with electric mixer, combine cream cheese, 1 
cup of powdered sugar, vanilla and butter, beat until very fluffy, about 5 
minutes. Spread on cooled cake and reroll lengthwise into jelly roll shape. 
Place on serving plate, seam side down and chill at least one hour before 
serving. Sprinkle with additional powdered sugar and serve with whipped 
cream, if desired. 


Makes 8 servings. 
Jim Silla ¢ Richmond, VA 
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Lucky Lemon Cake 


2 cans condensed milk 
8 eggs, separated 
12-14 T lemon juice 

2 t lemon peel 

2 pkgs lady fingers 

Ya t cream of tartar 


Lightly grease a 9” springform pan; cover bottom and sides with lady fingers 
(should not extend over sides of pan). Mix milk, egg yolks, lemon peel and 
juice. In another bowl, beat egg whites with cream of tartar until stiff. Fold 
whites carefully into yolk mixture. Pour into prepared pan. Bake at 375° for 
90-25 minutes. When cool, put in freezer until ready to serve. Thaw for 15 
minutes prior to servings. 


Anne Olshansky « Richmond, VA 


Pumpkin Cake 


1 Q-layer size pkg yellow cake mix 
Ye C melted butter 
1 beaten egg 


Pumpkin mixture 

3 beaten eggs 

1 16-0oz can pumpkin 

¥Y, C sugar 

Ya t salt 

1 T pumpkin pie spice (or 1 t cinnamon, % t cloves, % t ginger) 
%3 C evaporated milk 


Topping 

1 C reserved cake mix 
V4 C sugar 

Ys C butter 


Measure out and reserve 1 cup dry cake mix, set aside. Mix remaining cake mix, 
butter and 1 egg together; press with fingers into an ungreased 9 x 13” pan, 
bottom only. Set aside. Beat together pumpkin mixture ingredients; Dour over 
prepared crust. Make topping; mix reserved dry cake mix with butter and sugar 
until crumbly. Sprinkle on top of pumpkin mixture. Bake at 350° for 45-60 
minutes or until a knife inserted in center comes out clean. 


Debbie Rottweiler « Louisville, KY 
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Heavenly Strawberry Cream Cake 


9%, C sifted cake flour 
3 t baking powder 

¥Y, t salt 

4 egg whites 

1% C sugar 

¥s C butter or margarine 
1:C plus 2 T milk 

1 t vanilla extract 

Ye t almond extract 

4 C (1 qt) strawberries 


Custard filling 

Ye C sugar 

2 T flour 

dash of salt 

Ya C milk 

9 egg yolks 

1 C milk 

9 T butter 

1 t vanilla extract 

1% C heavy cream, whipped and sweetened to taste 


Sift flour with baking Powder and salt. Beat egg whites until foamy; gradually 
add % C sugar, beating thoroughly after each addition. Continue beating until 
mixture forms soft peaks. Cream butter; gradually add 7 C sugar; cream until 
light and fluffy. Alternately add flour mixture and milk, a small amount at a time; 
beating after each addition until smooth. Mix in flavorings; fold in beaten egg 
whites. Bake in 2 9” round cake pans which have been lined on bottoms with 
waxed paper. Bake at 350° for about 30 minutes, or until top springs back when 
pressed lightly. Cool. 


Meanwhile, make custard; combine sugar, flour and salt in top of double 
boiler. Combine % C milk and egg yolks; blend into sugar mixture. Stir in the 1 C 
milk and butter; cook and stir over bubbling water for 6-10 minutes or until 
thickened. Remove from hot water; add vanilla. Cool. 


To assemble: split cake layers horizontally, making 4 layers. Slice strawberries 
reserving a few whole ones for garnish. Fill layers with custard filling, topped 
with sliced strawberries. Frost cake with the sweetened whipped cream. 
Garnish with reserved whole berries. Chill. Makes about 12 servings. 


*To prevent whipped cream from going flat, add 17 t unflavored gelatin 
dissolved in 2 T cold water to cream while whipping. 


llene Decker * Thousand Oaks, CA 
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as) Cranberry Crunch 


1 9-layer pkg white cake mix 

Ye C flour 

Yas C margarine 

9 1-lb cans whole berry cranberry sauce 
Ye C chopped blanched almonds 

1 egg white, slightly beaten 


Heat oven to 350°. Blend flour into dry cake mix. Cut margarine into cake mix 
until mixture is the texture of coarse corn meal. Set aside 1 C mixture. Pat 
remaining mixture firmly into an ungreased 9 x 13” pan or 2 8” square pans. 
Brush with egg white. Spread cranberry sauce over cake mixture to within 2" 
of pan edge. Combine almonds and reserved cake mixture and sprinkle over 
top. Bake 40-45 minutes. Serve warm with sweetened whipped cream or ice 
cream. 


Makes 12-15 servings. 
llene Decker * Thousand Oaks, CA 


Jewish Apple Cake 


2 C sugar 

Ys C orange juice 

1 C vegetable oil 

2Ys t vanilla extract 

4 eggs 

3 C flour 

3 t baking powder 

\% t salt 

4 C sliced, pared apples 
1 C chopped nuts (optional) 
3 t sugar 

1 t cinnamon 


Beat sugar, eggs, oil, juice and vanilla at high speed for 10 minutes. Combine 
flour, baking Powder and salt; add a little at a time to egg mixture. Fold in nuts. 
Combine sugar and cinnamon. Pour ¥3 batter in a well greased tube pan. 
Arrange V2 half apple slices on batter, sprinkle with 72 cinnamon mixture. Pour 
another 3 batter over first layers, place remaining apples, and cinnamon 
mixture over batter. Top with remaining batter. Bake at 350° for 1 hour. Sprinkle 
with powdered sugar while still warm. 


Fran Gilday » Richmond, VA 
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Merryfield Apple Cake 


3 C flour 

2 C sugar 

1 C vegetable oil 

1 t baking soda 

1 t salt 

2 t vanilla extract 

3 eggs 

3 C diced, peeled cooking apples 
1 C chopped California walnuts 
Ye C chopped raisins 
powdered sugar 


Early in the day; preheat oven to 325°. Grease and flour 2 8” square cake pans. 
In a large bowl with mixer at high speed, mix well the first 7 ingredients, 
constantly scraping bowl. Beat 3 minutes more, occasionally scraping bowl. 
Stir in apples, nuts and raisins. Divide evenly between the 2 pans. Bake 1 hour. 
Cool on wire racks. Place a paper doily on each cake; sprinkle with powdered 
sugar through a seive; remove doilies. 


Makes 18 servings. 
Joyce Grambo « Richmond, VA 


Merryfield Apple Cake Variation 


For CHOPPED APPLE CAKE, grease and flour a 10 x 15” glass pan. Increase oil to 
1% cups, omit raisins and make sure that apples are left unpeeled (that’s 
right!). Bake at 325° for 40 minutes. While cake is baking, make topping. 
Immediately after taking cake from the oven, pour warm topping over hot cake, 
slowly, covering entire top. (Don’t punch holes in the cake.). Serve warm or 
cold with whipped cream, ice cream or a glass of cold milk. 


Topping 

1% C brown sugar 
Ys C milk 

Y C butter 


Melt together in a small saucepan; let come to a boil. Remove from heat. 


Jeanne Sheppard « Richmond, VA 


Variation 
Try baking this cake in a greased and floured tube cake pan. 


Ruby Thonsbury ¢ Virginia Beach, VA 
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Apple Butter 'N Pear Flipover 


Ye C butter or margarine 

1 C firmly packed brown sugar 

1 29-0z can pear halves, drained 

1 pkg Pillsbury Plus yellow cake mix 
1 t cinnamon 

¥, C water 

Ye C apple butter 

¥3 C vegetable oil 

3 eggs 


Heat oven to 350°. Grease and flour a 9 x 13” pan. In small saucepan, melt 
butter; stir in brown sugar and heat until sugar has dissolved. Spread brown 
sugar mixture into bottom of prepared pan. Cut pear halves into six slices; 
arrange slices on top of brown sugar mixture. In larger bowl, blend cake mix, 
cinnamon, water, apple butter, oil and eggs until moistened. Beat 2 minutes at 
highest speed. Pour into pan. Bake for 40-50 minutes or until toothpick 
inserted in center comes out clean. Immediately invert pan onto serving plate. 
Serve warm or cool. If desired, serve with a dollop of whipped cream. 


Makes 12 servings. 
Ilene Decker * Thousand Oaks, CA 


Apple Kuchen 


Y% C butter 

1 2-layer pkg yellow cake mix (without pudding) 
Ye C flaked coconut 

1 20-oz can sliced apples (not pie filling) 

1 C sugar 

1 t cinnamon 

1 C sour cream 


1 egg 

Cut butter into dry cake mix; add coconut. Pat mixture into ungreased 9 x 13” 
baking pan. Bake at 350° for 10 minutes. Drain apples; arrange on warm crust. 
Mix sugar with cinnamon; sprinkle over apples. Mix sour cream and egg 
together and pour over apples. Bake 25 minutes more until edges are golden 
brown. Best when served warm. 


Evelyn Dawson « Washington, DC 
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Ea: Pineapple Carrot Cake 


Cooking Time: 12 to 15 minutes 
Standing Time: 10 minutes 
Cooking Utensil: Baking ring or 9” x 9” dish 


1 C sugar 

1 C flour (all purpose) 

1 t cinnamon 

1 t baking powder 

1 t baking soda 

Ya t salt 

2 eggs, slightly beaten 

%C oil 

1% C grated carrots 

1 8-oz can crushed pineapple, well drained 


In a large bowl, combine sugar, flour, cinnamon, baking powder, baking soda 
and salt. Stir In eggs, oil, carrots and pineapple. 


Line bottom of ring pan with wax paper. Pour batter into pan. Invert a glass pie 
plate in the oven. Set cake pan on pie plate. 


Microcook on Medium (50%) 9 to 10 minutes. Increase power to High 3 to 5 
minutes. Test cake for doneness with a toothpick. Cake will begin to pull away 
from sides of pan when cone. 


Let stand. Invert onto serving plate. 


Cream Cheese Frosting 


1 3-0z package cream cheese 
2 C confectioners sugar 

4 T margarine or butter 

1 t vanilla 


Place cream cheese and margarine in 4 C measure. Microcook on Medium 
(50%) 1 to 1% minutes, or until softened. Stir in sugar and vanilla until smooth 
and creamy. 


Frost cool cake. 
From “The Microwave Touch” by Galen Hill 
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Cooks’ Choice Carrot Cake 


9-3 C finely grated carrots 
1 8-oz can crushed pineapple 
Ye C finely chopped nuts 
2 C sifted flour 

2 t cinnamon 

2 t baking powder 

1¥% t baking soda 

1 t salt 

2 C sugar 

4 eggs 

1¥%e C vegetable oil 


Preheat oven to 350°. Drain pineapple and combine with chopped nuts and 
carrots; set aside. Sift together the flour, cinnamon, baking powder, soda and 
salt. Combine in a large bowl, sugar, eggs and oil; beat until fluffy. Add sifted 
dry ingredients and blend well. Add the carrot mixture and stir until thoroughly 
blended. Pour into 3 well greased 8” round baking pans, 2 9” round baking 
pans or one 9 X 13” pan. Bake 8” for 35-40 minutes, 9” 40-45 minutes and 
9 x 13” 50 minutes. Cool briefly in pans, then invert onto wire racks. Frost with 
cream cheese frosting. 


Frosting 

Ys, C butter, softened 

1 1-lb box powdered sugar 

1 8-0z pkg cream cheese, softened 
1 t vanilla extract 


Blend butter and cheese; add vanilla. Blend in powdered sugar. Spread on 
tops and sides of cake 


Betty Koch « Irvine, CA 
Rochelle Roe» Richmond, VA 


Variation 


For a bit more compact cake, try only 3 eggs and add 1% C shredded coconut 
to the batter; do not drain pineapple, but add juice to batter. 


Nancy Fazioli « Richmond, VA 


Variation 

Try using 2 C self-rising flour, 2 t baking soda and % t salt instead of the flour, 
baking powder, soda and salt called for in the previous recipe; increase 
cinnamon to 7 T. Sprinkle frosted cake with 7 C chopped pecans. 


Debbie Rottweiler e Louisville, KY 
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The Ultimate Carrot Cake 


1 t butter 

1% C salad oil 

2 C sugar 

4 eggs 

1 t salt 

1 t cinnamon 

2 C flour 

2 t baking soda 

3 C grated carrots (approximately 1% Ib) 
1 C finely chopped walnuts 
Ye C white raisins 

brandy 


Preheat oven to 325°. Put raisins in a bowl and cover with brandy. (Best to do 
this several hours in advance.) Grease 10” tube cake pan with butter. Blend oil 
and sugar ina bowl with wooden spoon. Add eggs one at 4 time—beating well 
after each egg. Sift together salt, cinnamon, flour and baking soda and then add 
to egg mixture and mix very well. Beat in walnuts. Drain raisins very well and 
beat into mixture. Beat in carrots. Pour batter into buttered cake pan and bake 
approximately 1% hours, or until a knife inserted in center of cake comes out 
clean. Let cool completely. Remove from pan bottom side up onto serving 
dish. Spread icing (see below) over top, sides and center hole. Cover cake 
entirely. 


Icing 

8 oz cream cheese, softened 
4 T butter melted 

2 T vanilla extract 

1 lb confectioners sugar 


With electric mixer. Beat cream cheese till light and fluffy. Gradually add butter. 
Beating till completely absorbed. Add vanilla and beat. Add sugar % cup ata 
time beating well after each addition so icing is smooth. 


Lenn Kashere Virginia Beach, VA 
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Almost Homemade Carrot Cake 


1 18.5-0z pkg yellow cake mix with pudding 
¥3 C firmly packed brown sugar 

2 t ground cinnamon 

Ve C water 

¥3 C vegetable oil 

3 eggs 

2 C finely shredded carrots 

Ye C raisins 

Ye C pecans 


Combine first 6 ingredients, beat 2 minutes at medium speed (with electric 
mixer). Fold in carrots, raisins and pecans. Spoon batter into 10” greased and 
floured tube pan. Bake at 350 for 50-55 minutes. Cool cake in pan for 25 
minutes—tumn out on to wire rack and cool completely before covering with 
cream cheese frosting (canned or homemade). 


Sharon Baker * Norfolk, VA 


Yum Yum Cake 


1 9-layer size pkg yellow cake mix 


Topping 

1 C milk 

1 3-oz pkg cream cheese, softened 

1 3-oz pkg instant vanilla pudding 

1 16-oz can crushed pineapple, drained 
1 8-oz carton Cool Whip 

coconut and chopped nuts, if desired 


Mix cake as directed on box, but bake ina 15% x 10%" jelly roll pan for about 
90 minutes at temperature given on box. Cool. Beat milk, cheese and pudding 
until thickened. Add drained pineapple, mix well. Spread on cooled cake. 


Next, spread Cool Whip over pudding mixture. Sprinkle with coconut and 
nuts. Refrigerate. 


Ruth Ann Balla ¢ Raleigh, NC 
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Fresh Apple Cake 


1% C sifted flour 

1 t baking soda 

1 t cinnamon 

1 t nutmeg 

% t salt 

Ye C butter 

1% C sugar 

2 eggs, well beaten 

4 C pared, finely chopped apples 
1 C whole bran cereal 


Sift together first five ingredients. Blend butter and sugar, beating until fluffy; 
add eggs and beat well. Stir in apples, cereal and sifted dry ingredients. 
Spread in well-greased 9 x 13” pan. Bake at 350° about 40 minutes; cool. 
Spread with Fluffy Frosting. Cut into squares to serve. 


Fluffy Frosting 
QV T flour 

Yo C milk 

Ye C butter 

Ye C sugar 


Cakes 


Measure flour into small saucepan; add milk, gradually, stirring until smooth. 
Cook over low heat, stirring constantly, until mixture is thick. Blend butter and 
sugar until fluffy. Add flour mixture and beat until light and of spreading 
consistency. Frost cake; sprinkle with nuts, if desired. 


Ilene Decker * Thousand Oaks, CA 


Buttercream Frosting 


1 C milk 

4 T flour 

¥Y4 C sugar 

Y C butter 

Y C shortening 

1 t vanilla extract 
pinch of salt 


Boil together the milk and flour, stirring constantly. Cool completely. Add 
remaining ingredients to cooled mixture; beat until of spreading consistency. 


Fran Gilday « Richmond, VA 
Lisa Mattie « Richmond, VA 
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Ice Cream Cake 


* 1 tube Angel Food Cake 


Ye gal choice of ice cream or sherbet 
1 pt heavy cream, whipped 


Cut cake horizontally into 3 layers. Soften ice cream slightly. Place a layer of 
cake on a serving plate, cover with a layer of ice cream; repeat layers, ending 
with cake. Even outside edges and be sure cake layers are level; add more ice 
cream where necessary. Place in freezer, wrapped for 3—4 hours or overnight. 
Whip cream and spread on top and sides of prepared cake. Top with 
coordinated topping. Place in freezer to set until close to serving time. Thaw 
about 15 minutes before serving. 


Serves 8-10. 


Suggested complimentary ice creams and toppings: 
Chocolate ice cream 

Strawberry ice cream 

Butter Pecan ice cream 

Peach ice cream 

Butter Brickle ice cream 

Crumbled Hershey bar 

Sliced fresh or frozen strawberries 
Sprinkle with pecans 

Fresh peach slices (dip in FruitFresh) 
Crumbled Heath candy bars 


Let your Imagination be your guide! 
Nona Coxe Richmond, VA 


Chocolate Pound Cake 


3 C sugar 

3 C flour 

2 sticks butter 

Ye C Crisco 

1 C milk 

5 eggs 

4 T cocoa 

Y% t baking powder 
1 T vanilla 


Cream sugar, shortening & butter. Add one egg ata time alternating with cocoa. 
Sift flour & baking powder. Add alternately with milk. Add vanilla. Bake at 325° 
for 1% hour in tube pan. 


Muriel Perry * Richmond, VA 
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Fruit Cocktail Cake 


2 C white flour 

1 t baking soda 

1% C sugar 

Y% t salt 

3 T cocoa 

2 eggs 

1 can drained fruit cocktail (save the juice) 
1 C cooking oll 

1 t vanilla 


Mix the dry ingredients, then add the oil and fruit juice, blending well. Add the 
eggs and vanilla and beat for four minutes. Add the fruit cocktail. Pour into 
three 9” baking pans and bake at 325° for 45 minutes. 


Cakes 


Frosting 

1 C evaporated milk 

1 C sugar 

3 egg yolks, slightly beaten 
1 stick margarine 

1 t vanilla 

1 can shredded coconut 


Combine all the ingredients except the coconut. Cook over medium heat, 
stirring constantly, for about 12 minutes (until it thickens). Remove from heat 
and add the coconut. Beat until cooled and spread on the cooled layers. 


Evelyn Bowes « Richmond, VA 
Marble Cake 


Yo C butter or margarine 
6 T soft shortening 

1% C sugar 

5 eggs, separated 

2 C flour 

4 t baking powder 

Ye C milk 

1 8-oz can Hershey's chocolate syrup 


Cream butter, shortening and sugar. Add 5 egg yolks and beat until light. Sift 
together flour, baking powder and mix into creamed mixture. Beat egg whites 
until stiff; fold into batter. Separate evenly into 2 bowls. Into one bowl, mix the 
chocolate syrup into batter; leave other batter as Is. Into a greased tube pan 
alternate chocolate and white batters, using a large spoon. Run a knife gently 
through batter to maroleize. Bake at 350° for 50 minutes. 


Min Bernstein » Richmond, VA 
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Cakes 


Pecan-Filled Cookie Cake 


Crust 


2% C flour 

1% C sugar 

1¥% C unsalted butter, very soft 
Ve t salt 

1 egg 

Filling 

1 C grated or finely chopped pecans 
Ve C sugar 

1 t grated lemon peel 

1 egg, slightly beaten 

4 pecan halves 


Heat oven to 325° F. Grease 10 or 9 inch spring-form pan. Lightly spoon flour 
into measuring cup; level off. In a large bowl of electric mixer, blend all crust 
ingredients at lowest speed until dough forms. Chill, if desired. Divide dough 
in half; spread half in bottom of prepared pan. In small bowl of mixer blend all 
filling ingredients except pecan halves; spread over crust to within % inch of 
sides of pan. Between waxed paper press remaining dough to 10 or 9 inch 
circle. Remove top layer of waxed paper; place dough over filling. Remove 
waxed paper; press doush into place. Garnish center with pecan halves. Bake 
in preheated oven for 55 to 60 minutes or until light golden brown. Cool 15 
minutes; remove from pan. Cool completely. Makes 24 servings. 


This cake is a rich, buttery delicacy to serve thinly sliced. 
Rhonda Brant » Washington, DC 


Fudge Ribbon Cake 


There’s a surprise cheese layer in this rich moist cake 


cheese filling 

2 t butter 

Ya C Sugar 

1 T comstarch 

1 8-oz pkg cream cheese 
1 egg 

2 T milk 

Y% t vanilla 
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Cake 

2 C sifted flour 

2 C sugar 

1 t salt 

1 t baking powder 
Y t baking soda 
Ye C shortening 

1 ¥e C milk 

2 eggs 

4 sas. unsweetened chocolate melted 
1 t vanilla 


*or substitute 1 pkg good chocolate cake mix and add %C Wesson Oil and 
okg of chocolate pudding mix. 


Cakes 


Chocolate Frosting 


3 T butter 

3 oz baking chocolate 

Ye t Salt 

Ye C milk 

1 t vanilla 

approx. 3 C powdered sugar 


To make filling, cream together butter, % C sugar and cornstarch. Add cheese 
and beat until fluffy. Add 1 egg, 2T milk and % t vanilla, beat until creamy. Set 
aside. 


Grease and flour 13 x 9 x 2” pan. 


To make cake batter, combine flour, sugar, salt, baking powder and soda. Add 
shortening and 1 C milk; blend at lowest speed of mixer. Beat 1 % minutes at 
low speed. Add eggs, chocolate, vanilla and % C milk; continue beating 1% 
minutes at low speed. 


Spread half batter in pan. Spoon cheese mixture spreading carefully to cover 
batter. Top with remaining batter; spread to cover. Bake at 350° for 50 to 55 
minutes, until cake springs back when touched lightly in center. 


To make Chocolate Frosting melt butter in small saucepan; add chocolate and 
stir constantly over very low heat until melted. Pour into small mixing bowl. 
Add remaining ingredients; beat until well blended. Add additional pow- 
dered sugar to obtain desired spreading consistency. 

Variation — add 1 6-oz pkg semi-sweet chocolate chips and 1 C walnuts to 
batter 


Laura Liverman * Los Angeles, CA 
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Cakes 


Tony’s Double Chocolate Sour Cream Cake 
with Chocolate Chips 


Cake 


1 pkg 2-layer Devil’s Food cake mix 
1 C dairy sour cream 

1 C milk 

¥3 C vegetable oil 

3 eggs 

1 C semi sweet chocolate chips 


Frosting 

3 C powdered sugar 
3 T cocoa 

3 T butter, softened 
6 T orange juice 

VY, t orange extract 


9-3 C strawberry preserves 


Preheat oven to 350°. Grease and flour two 8” or 9” round cake pans. Combine 
cake mix, oil, eggs, sour cream and milk in a large bowl; mix at low speed until 
moist. Beat on high speed for 2 minutes. Fold in chocolate chips. Pour batter 
into prepared pans. Bake at 350° for 50-55 minutes or until done. Cool cake in 
pans 15-20 minutes, then invert onto wire racks. In small bowl, combine 
frosting ingredients; beat at medium speed until smooth. Slice layer across, to 
make upper and lower halves. Fill with strawberry preserves, frost outside with 


chocolate frosting. 
Tony Thacker « Richmond, VA 


My Mom’s White Frosting 


1 C white shortening 

1 C sugar 

Ye C warm milk, almost boiling 
1 egg white 

1 t vanilla extract 


Cream sugar and shortening. Add milk slowly, continuing to beat. Beat in egg 
white and whip together; add vanilla. Excellent on Devil's Food cake. Not too 


rich. Frosts a 9 x 13” cake or 2 8" layers. 


Erma Seres * Granada Hills, CA 
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Crazy Mixed-Up Cake 


Sift together into an 8x8” pan: 
1% C flour 

3 T cocoa 

1 C sugar 

Y t salt 

1 t baking soda 


Into these dry ingredients put: 
1 T vinegar 

6 T vegetable oil 

1 t vanilla 


Over all of this pour: 
1 C cold water 


Mix thoroughly with a fork. Do not beat! Leave in the pan and bake at 350° for 30 
minutes. Cool and frost with Flour Frosting 


Flour frosting (creamy, but not sweet) 
9 T flour 

Ye C milk 

Ye C margarine 

Ye C sugar 


Cook together the flour and milk, stirring until mixture is quite thick. Cool 
completely. Cream margarine and sugar, add cooled flour mixture. Beat on 
high speed until the consistency of whipped cream. 


Nan Alschboach « Richmond, VA 


Variation 


Bootlegger’s Cake uses the same cake recipe except while the cake is baking, 
mix in a saucepan Ys C water, 2 T sugar, 1 T cocoa, and 1 T bourbon. Bring to a 
boil, cook two minutes. Pour over hot, cooked cake. Serve with whipped 
cream or ice cream. 


Dee Kallman * Greensboro, NC 
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Cakes 


Mississippi Mud Cake 


2 C sugar 

Ye C cocoa 

1% C chopped nuts 

1 t baking powder 

1 C flaked coconut 

1 C melted margarine 

4 eggs 

1 7-oz jar marshmallow creme 


Mix together dry ingredients. Beat eggs and butter together, add dry in- 
gredients. Batter will be stiff. Bake in greased and floured 9 x 13” pan at 350° for 
30-35 minutes. As soon as cake is removed from the oven, spread with 
marshmallow creme. Cool. Spread with icing. 


Icing 

Ye C margarine, melted 

Y3 C unsweetened cocoa (or % C for a semi-sweet taste) 
3 ¥% C sifted powdered sugar 

1 T vanilla 

enough milk to make a good spreading consistency 
Blend together until smooth. 


Patsy Helper « Richmond, VA 


Banana Chocolate Cake 


2V4 C flour 

1 t baking powder 

¥, t baking soda 

1 t salt 

¥3 C shortening 

1% C sugar 

2 eggs 

2 oz baking chocolate 
1 t vanilla 

1 C mashed ripe bananas 
Ye C sour milk 


Cream shortening and sugar. Add egg one at a time. Add melted choc. Stir in 
vanilla. Add sifted dry ingredients alternately with bananas and milk. 


Bake in 9x 13 greased pan 30-35 minutes. Frost if desired and cut into squares. 
Min Bernstein ¢ Richmond, VA 
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Brownie Cake 


6 T cocoa 

1 C butter 

2 C sugar 

4 eggs 

1% C flour 

Ya t salt 

1 t baking powder 

1 t vanilla 

1 C chopped pecans 

1 10%-0z pkg miniature marshmallows 


Cakes 


Melt butter, add sugar, eggs and cocoa; beat well. Add vanilla. Stir in dry 
ingredients until thoroughly mixed. Fold in pecans. Pour into 8” or 9” square 
pan. Bake at 325° for 35 minutes. Remove from oven. Evenly spread marsh- 
mallows over top of cake Make topping; pour over marshmallows. 


Topping 

1 1-lb box powdered sugar 
1 t vanilla extract 

6 T evaporated milk 

Ye C butter 

6 T cocoa 


Mix together in a small saucepan; let come to a boil, stirring. Pour hot over cake. 
Dianne Caldwell * Richmond, VA 


Chocolate Apricot Torte 


1 9-layer pkg devil’s food cake mix 

1 12-02 Jar apricot preserves 

2 T apricot brandy 

1 can commercially prepared chocolate frosting 


Grease and flour 2 9” round cake pans. Preheat oven and make cake as package 
directs. Cool cake on racks for 10 minutes, then remove cake from pans and 
cool completely. In a small saucepan, heat apricot preserves until hot; remove 
from heat and stir in brandy. With a wooden spoon, press preserves through a 
seive into a small bowl; cool. Carefully split layers of cake with a sharp, serrated 
knife to make 4 layers. Spread 3 layers of cake with 3 cup frosting each; let set. 
Next, frost those layers with 3 cup preserve mixture, each. Stack frosted layers; 
top with plain layer. Thinly frost sides and top with remaining frosting. Chill. 


Anita McLanahan ¢ Greensboro, NC 
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Cakes 


Chocolate, Chocolate Chip Cake 


2 C sugar 

1 C butter or margarine 

4 eggs 

1 C milk 

1 C sour cream 

2 t vanilla extract 

3% C flour 

1 t soda 

4 oz unsweetened chocolate, melted and cooled 
1 19-0z pkg chocolate chips 


Preheat oven to 350°. Grease a 10” Bundt pan. Cream sugar and butter, add 
eggs, beat until well blended. Combine milk, sour cream and vanilla in a small 
bowl. Combine flour and soda. Add sour cream mixture, alternately with dry 
ingredients to creamed mixture. Add cooled chocolate. Fold in chocolate 
chips. Pour into prepared pan, bake for 1 hour. 


Nancy Kopf « Richmond, VA 


Chocolate Cream Cake 


2 8-oz pkg cream cheese 

7 C plus 2 T sifted powder sugar (1% boxes) 
1 C butter 

Ys C hot water 

1 T vanilla extract 

4 oz semisweet chocolate chips melted 
3 eggs 

2VY% C flour 

1% t baking soda 

1% t salt 

Ys C milk 


Blend cream cheese with sugar and ¥ cup butter, stir in hot water and vanilla. 
Add melted chocolate and mix thoroughly. Remove 3 cups of mixture and set 
aside for icing of cake. To remaining cheese mixture add remaining Y%4 cup 
butter, eggs and salt. Add dry ingredients to batter alternately with milk, 
starting and ending with flour. Turn batter into two round 9” greased and 
floured pans. Bake at 350° for 55 minutes. Cool cake in pans 10 minutes, then fil 
layers and frost top and sides of cake with reserved icing. 


Connie Krost * Los Angeles, CA 
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Sour Cream Chocolate Cake 


1 C soft shortening 
9 C sugar 

2 eggs 

3 C cake flour 

1 t baking soda 

2 t baking powder 
1 C sour cream 

Ye C cocoa 

1 C hot water 

1 t vanilla extract 


Cakes 


Cream shortening and sugar. Add eggs, one at a time, mixing well after each 
addition. Sift together dry ingredients. Add 1% of flour mixture to egg mixture. 
Add sour cream, remaining dry ingredients, hot water and vanilla. This is a thin 
batter. Pour into ungreased 9 x 13” pan. Bake at 350° for 45 minutes. 


Min Bernstein « Richmond, VA 


Mom’s Sour Cream Chocolate Cake 


4 oz baking chocolate 
Ye C margarine 

1 C water 

9 C flour 

2 C sugar 

1% t baking soda 

1 C sour cream 

1 t vanilla extract 

9 well beaten eggs 


Combine chocolate, margarine and water in a small saucepan. Heat until 
chocolate is melted, cool. Mix flour and sugar; add melted chocolate mixture. 
Add soda to sour cream, blend well. Add eggs, vanilla and sour cream mixture 
to dry ingredients, mixing thoroughly. Pour into 9 x 13” pan or 2 8” round cake 
pans. Bake at 350° for 30 minutes or until done. 


Angel Beaumont * Hickory Hollow, TN 
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Cakes 


The Old Chocolate Cake 


better if made a day aheaa! 


2 C flour 

1 C sugar 

9 t baking soda 
4 T cocoa 

1 C mayonnaise 
1 C hot water 

1 t vanilla extract 


Sift together dry ingredients. Make a well in dry mixture. Add mayonnaise, hot 
water and vanilla. Stir thoroughly. Butter and flour the bottom of a 9” square 
pan. Pour batter into prepared pan and bake at 350° for 35 minutes, or until 
toothpick comes out clean. Frost with chocolate frosting. 


Mama’s Chocolate Frosting 
Ys C milk 

1 T butter 

9 squares Baker’s chocolate 

9 C sifted powdered sugar 


Over hot water heat chocolate, milk and butter. When chocolate has melted, 
remove from heat. Stir in powdered sugar; beat until smooth. 


Jeanne Sheppard ¢ Richmond, VA 
Chocolate Cake 


4 T cocoa 

1 stick margarine 

Ye C soft shortening 
1 C water 

2 C flour 

2 C granulated suger 
Ye C buttermilk 

Ye t salt 

1 t soda 

1 t vanilla 

2 unbeaten eggs 


Combine first 4 ingredients together in a small pan, let come to a boil. Remove 
from stove, let cool. Blend flour, sugar and cocoa mixture. Add buttermilk 
vanilla, soda, salt and eggs — beat for 3 minutes. Bake in 9 x 13” cake pan for 30 
minutes at 350°. 
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Icing 

¥3 stick margarine 

2 sas. of unsweetened chocolate 
Melt margarine and chocolate together 
6 T milk 

dash of salt 


Beat milk and salt into the chocolate mixture; when smooth beat in approx. Vs 
box of powdered sugar. (Do not get icing too dry, sometimes mixture will get 
lumpy if milk is added later for thinning purposes.) 


Marlene Rivas ¢ Richmond, VA 


Red Velvet Cake 


Y% C butter 

2 eggs 

1 C buttermilk 

1 T vinegar 

1 t vanilla 

3 T cocoa (sifted) 

1-% C sugar 

Ys C red food coloring (2-0z bottle) 
9-V C flour (sift 3 or 4 times) 
1 t soda 

1 t salt 


PREHEAT OVEN, 325° 
DO NOT grease or flour pans. 


Cream sugar, butter, eggs. Make a paste of cocoa and food coloring; add flour 
sifted with salt, alternating with buttermilk; add vanilla. Put soda in vinegar, 
blend and add last. Do not beat the mixture again. Pour into 2 9” round cake 
pans and bake for 30-35 minutes. Fill and frost with Fluff Frosting. If desired, 
split each layer and fill to make 4 layers. 


Fluff Frosting 

5 T flour 

Y |b butter, softened 
1 t vanilla 

1 C sweet milk 

1 C sugar 


Add milk to flour, gradually stirring to keep smooth, in sauce pan; cook until 
thick and let cool. Add butter, sugar, vanilla and beat until light in texture. 


Joan Rexinger * Richmond, VA 
Evelyn Bowes ¢ Richmond, VA 
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Cakes 


Cooks’ Quips 


When beating egg whites until stiff, always make sure the eggs are at room 
temperature to get ultimate volume. 


Dust raisins and nuts with flour before adding to batter and they won't sink to 
the bottom. 


For a professional look when frosting your cake; place cake plate on something 
you can turn (Lazy Susan is ideal). First brush off all the loose crumbs. For layer 
cakes, frost cakes with flat (oottom) sides together. Cake will be even and 
steady. Frost entire outside of assembled cake with a very thin layer of frosting 
and let it set about 20 minutes. The thin coating holds crumbs in place and 
keeps them from mixing with the final frosting. Frost sides of cake first, then top, 
swirling for flair. 


For a quick and easy frosting for cup cakes, put a couple of squares of a 
chocolate bar on each cup cake as it comes from the oven. Swirl, if desired. 


Try drizzling lines of melted semi-sweet chocolate chips in parallel lines on a 
square or rectangular cake, or concentric circles on a round cake, over any 
white icing. Working quickly, draw a knife blade through the lines at 1’-2” 
intervals. The rectangular cakes will have the look of ‘Napoleons’ and the 
round cake will have a spiderweb design. 


*To make a pretty and different looking cake, begin with a plain white icing 
(preferably an egg white icing). Dip heavy cotton string into different colors of 
food coloring and “paint” a plaid design on the icing by laying the dipped 
strings across the top of the cake. Lift string carefully; the color from the string 
makes a line on the cake. 


Hazel Jenkins * Richmond, VA 
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Surprise Pie 


great for surprise dinner guests 


2 prepared graham cracker crusts 

1 12-0z carton Cool Whip 

1 16-oz can crushed pineapple, drained 
1 C chopped pecans 

2 T lemon juice 

1 14-0z can sweetened condensed milk 


Mix Cool Whip and milk with an electric beater until creamy. Add lemon juice 
and beat until a bit firmer. Fold in pecans and pineapple. Pour mixture into 
crusts and chill 


Robin Buchanan » Durham, NC 


Mud Pie 


1% C chocolate wafer crumbs 
6 T melted butter 

1 qt coffee ice cream 

Fudge Sauce 

whipped cream 

slivered almonds 


Mix together chocolate crumbs and butter. Press into a 9” pie plate. Chill until 
set. Cover with softened ice cream. Cover and put into freezer overnight. Top 
with cold Fudge sauce, place in freezer until serving time. Serve on chilled 
dessert plates, top with whipped cream and almonds. Serves 6-8. 


Fudge sauce 

2 T butter 

9 1-oz squares unsweetened chocolate 
1 C sugar 

1 6-oz can evaporated milk 

1 t vanilla extract 


In a saucepan, mix butter, chocolate and milk. Cook, stirring, until thickened. 
Add vanilla. Chill. 


Paulette Greentree * Richmond, VA 
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Pies 


Fresh Strawberry Pie With Shortoread Crust 


1 C sugar 

1 C water 

4 T strawberry jello 

3 T cornstarch 

pinch of salt 

red food coloring, if desired 

1 pt fresh strawberries 

1 pie shell or recipe for shortbread crust 


Cook sugar, water and salt and cornstarch until clear and thick; remove from 
heat and stir in jello, and a few drops of red food coloring. Let cool to 
lukewarm. Make crust. Arrange strawberries in pie shell; pour red liquid over 
berries. Refrigerate until firm. Serve with whipped cream. 


Shortbread Crust 
1 C flour 

1 stick butter 

2 T sugar 

VY, t salt 


Mix and press into pie plate. Bake 15 min. at 350°. Cool and fill. 
Ilene Decker * Thousand Oaks, CA 


© Strawberry Yogurt Pie 


1 9” graham cracker pie crust 

2 8-oz containers strawberry yogurt 
Y C crushed strawberries (optional) 
1 8-oz container Coo! Whip 


Thoroughly combine crushed fruit and yogurt in a bowl. Fold in Cool Whip, 
blending well. Spoon into crust and freeze about 4 hours. Remove from 
freezer and place in refrigerator 30 minutes (or longer for a softer texture) 
before serving. Store any leftover pie, covered, in freezer. 


Variation 

Use other fruits and matching flavors of yogurt: 

Ye C crushed raspberries or blueberries 

1 8.75-oz can sliced peaches or apricots, drained and mashed 
1 8.95-0z can crushed pineapple, drained 


Cheryl O. Woods « Los Angeles, CA 
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All American Apple Pie 


1 11-0z pkg piecrust mix 

1 C sugar 

2 T flour 

1 t ground cinnamon 

Ye t ground nutmeg 

WY t salt 

7 C thinly sliced, pared, tart cooking apples (Greening, Northern Spy, 
Mclntosh-about 2/% Ibs) 

2 T lemon juice 

2 T butter or margarine 


Make pastry as package label directs. Handling gently, shape pastry into ball. 
Divide in half; form each half into a round, then flatten each with the palm of 
hand. On lightly floured pastry cloth, roll out half of the pastry in a 12” circle. 
Fold rolled pastry in half; carefully transfer to a 9” pie plate. Refrigerate until 
ready to use. Preheat oven to 425°. In a small bow, mix sugar, flour, cinnamon, 
nutmeg and salt. In a large bowl, toss apples with lemon juice. Add sugar 
mixture, toss again. Roll remaining pastry to a 12” circle. Pour apple mixture into 
pastry lined pie plate, mounding high in the center. Top apples with butter, cut 
into small pieces. Top with 12” pastry circle. Make a slit in the center of top 
crust. Bake at 425° for 45-50 minutes. 


Dorothy Bernstein « Jericho, NY 


a Impossible Pumpkin Pie 
Ys C sugar 

Y C buttermilk baking mix 

9 T butter 

1 13-0z can evaporated milk 

2 eggs 


1 16-0z can pumpkin (or 1% C fresh, cooked pumpkin) 

2% t pumpkin pie spice ( or 1% t allspice, 1% t cinnamon, % t ginger, V4 t 
nutmeg for a spicier pie) 

9 t vanilla extract 


Preheat oven to 350°. Lightly grease a deep dish pie plate, 10” x 1%” or two 
shallow 9” pie plates. Beat all ingredients for 1 minute in a food processor or 2 
minutes with an electric mixer. Pour into pie plate(s) and bake 50-55 minutes 
or until browned. Refrigerate any leftover pie. Serve with whipped cream. 


Mary Smith « Midlothian, VA 
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Pies 


Pies 


Gingersnap Apple Pie 


Ve C sugar 

¥, C gingersnap cookie crumbs 

1 T flour 

Ye t salt 

Ye C chopped walnuts 

VY, C melted butter 

Ye t cinnamon 

4 C peeled, cored and sliced apples 
Ye C maple syrup 


Mix together sugar, crumbs, flour, salt, nuts, cinnamon and melted butter in a 
small bowl. Place 2 cups of the apple slices in a lightly buttered 9” pie shell 
Sprinkle Ye crumo mixture on top. Add 2 more cups apple slices and 
remaining crumbs on top. Bake at 350° for 45 minutes. Heat maple syrup to 
boiling point and pour over pie; bake 15 minutes more. This turns out more like 
an apple crisp. If you really want a pie, follow same recipe, but line the pie 
plate with your favorite pie pastry. 


Kathy Hannah « Richmond, VA 


Strawberry-Rhubarb Pie 


1 C sugar 

Y t salt 

Ys t nutmeg 

2 T tapioca 

Ys C orange juice 

3 C rhubarb, cut into %" pieces 
1 C sliced strawberries 

2 T butter 

1 unbaked pie shell 


Mix sugar, salt, nutmeg, orange juice and rhubarb. Pour into unbaked pie shell. 
Top with strawberries, dot with butter. Bake in preheated 450° oven for 10 
minutes, then reduce heat to 350° and bake an additional 30 minutes. 


Denise Devoe ° Virginia Beach, VA 
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Mother's Blueberry Pie 


1 heaping T butter 

1 heaping T sugar 

1 heaping t baking powder 
1 C flour 

1 egg 

2 pts blueberries 

1 C sugar 

1 heaping T quick tapioca 


Mix butter, sugar, flour and baking powder in a small bowl. With a fork, blend in 
the egg. Pat into a 8” or 9” pie tin to form the crust. In a large bowl, crush 1 pt of 
the berries, then stir in remaining pint. Mix into the berries the sugar and 
tapioca. Pour into crust and bake about 30 minutes at 375° or until berries are 
bubbling in the center of the pie. Cool on a wire rack. Sprinkle with powdered 
sugar when cool. 


Kathy Hannah » Richmond, VA 


a3) Vermont Maple Nut Pie 


irresistible! 


1 14-0z can sweetened condensed milk 
Y% C real maple syrup 

Ye C chopped walnuts 

Ye t maple extract 

1 baked 8” pie crust 


Bring milk and syrup to a gentle boil. Cook until thickened, stirring frequently. 
Mix in nuts and extract. Pour into pie crust. Cool completely. Sooon whipped 
cream over pie. Chill until serving time. Serves 8. 


Janet Barr * Jericho, NY 


Stir N Roll Pastry no fail! 


Pour 3 cup Wesson Oil and % cup of cold milk into one measuring cup; don’t 
stir. Add all at once to 1% cup sifted flour and 1 t salt in a small mixing bowl. 
Stir until mixed. Press into smooth ball. Flatten slightly between 2 12” squares of 
waxed paper. Dampen table top to prevent slipping. Roll out gently to edges 
of paper; peel off top paper. Ease pastry into pan; flute edges. Prick with fork. 
Bake at 450°, 10-12 min., until golden brown. Makes one 9” pastry shell. 


llene Decker * Thousand Oaks, CA 
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Pies 


Spicy Pumpkin Pie 


2 deep dish 9” pie crusts, unoaked 
4 C canned pumpkin 

4 eggs 

2 T pumpkin pie spices 

1 C chopped walnuts 

Ye C honey 

4 T brown sugar 

Ve C sweetened condensed milk 
Y3 C corn syrup 

Ys C butter, melted and cooled 
3 T cooking sherry 

1 T vanilla extract 


Mix all ingredients in a large bowl. Taste for sweetness; if more desired, add a 
bit more sweetened milk or corn syrup. Pour evenly into pastry lined pie plates. 
Bake at 425° for 15 minutes, reduce heat to 350° and bake an additional 45 
minutes or until an inserted knife comes out clean. 


H.D. Rhone « Los Angeles, CA 


Chocolate Chip Pie 


Ye C butter, melted 

4 eggs, beaten 

1 C sugar 

2 unbaked pie shells 

1 C light corn syrup 

1 C broken pecans 

1 6-0z pkg chocolate morsels 

Into each pie shell, sprinkle % the nuts and % the chips. Over this, pour 
mixture of butter, eggs, sugar and corn syrup. Bake 30—40 minutes at 350°. Best 
served warm. 


Leanne A. Sullivan ¢ Nashville, TN 
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Pennsylvania Dutch Shoo Fly Pie 


2 9" pastry lined pie pans 
1% C molasses 

1 egg, well beaten 

1 T baking soda 

1% C boiling water 

3 C flour 

2 C firmly packed dark brown sugar 
Ye C butter or margarine 
Ye t nutmeg 

Ye t ginger 

Ye t cloves 

Ye t cinnamon 

1 t salt 


Pies 


Dissolve baking soda in the boiling water. Blend in egg and molasses. Combine 
flour, brown sugar, salt, spices and butter, cutting in butter until mixture is 
crumbly. Pour liquid evenly into 2 pie pans, top each with half the crumo 
mixture. Bake at 350° for 30-40 minutes or until firm. 


Barbara Bruckart « Richmond, VA 


Maggie’s Pecan Pie 


1 9” unbaked pie crust 
3 eggs 

1 C dark corn syrup 

Ye C sugar 

Ys, C butter 

1 t vanilla extract 

1 C pecan halves 


Preheat oven to 350°. In medium bowl, with a wire whisk, beat eggs well. Beat 
insyrup, utter, sugar and vanilla until well blended. Arrange pecans in bottom 
of pie crust and slowly pour in egg mixture. Bake one hour. Cool thoroughly 
before cutting. Serve with dairy topping or vanilla ice cream. 


Maggie Yarborough * Norfolk, VA 





Pies 


Derby Pie 


3 eggs slightly beaten 

1 C sugar 

1 T flour 

Ye t salt 

1 C light corn syrup (Karo) 
1 T melted butter 

1 t vanilla 

1% C chopped pecans 

1 C chocolate chips 


Mix all ingredients and pour into unbaked pie shell. Bake at 350° for about 1 
hour. Must set for at least 2 hours before serving. 


Marlene Rivas * Richmond, VA 


as) Fudge Pie 


1 C butter 

Ve C flour 

Ye C cocoa 

2 C sugar 

4 eggs 

Ye-1 C chopped nuts 


Preheat oven to 375°. Butter a 10” pie plate. Melt butter, add flour, cocoa and 
sugar. Beat eggs until frothy, fold into chocolate mixture; add nuts. Pour into pie 
plate. Bake 25-30 minutes or until crusty. 


Margaret Hanson * Thousand Oaks, CA 


Nut Cookie Crust For Pie 


ve C butter, softened 

¥3 C packed brown sugar 
1¥ C flour 

Y% C chopped nuts 

VY t salt 

Ys t baking soda 

Y% t vanilla extract 


Mix butter and brown sugar in large bowl. Stir in remaining ingredients until just 
crumbly. Press mixture against bottom and side of ungreased 9” pie pan, 
building up %" edge; flute, if desired. Good with almost any type pie! 


Kathy Hannah « Richmond, VA 
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Sp Frozen Raspberry Pie 


Ya C butter 

1 C flour 

Ys C packed brown sugar 

1 pt raspberry sherbet 

1 qt vanilla ice cream 

1 10-0z pkg frozen raspberries, thawed 
2 T sugar 

1 T comstarch 

3 T Triple Sec liqueur 


In the microwave, melt butter in an 8” pie plate. Stir in flour and brown sugar. 
Microwave on HIGH for 4 minutes, stirring every minute. Reserving 13 of the 
crumo mixture for topping, press remaining crumbs firmly and evenly into pie 
plate. Cool Spread sherbet on crust. Freeze. Remove from freezer, soread with 
the vanilla ice cream, sprinkle with reserved crumbs. Return to freezer and 
freeze until firm. If making more than a day ahead of serving time, cover and 
wrap with foil. Drain liquid from raspberries into a 2 C glass measure. Add 
water to make 1 cup. Stir in sugar and cornstarch. Microwave on HIGH for 2 
minutes. Stir. Microwave on HIGH 30 seconds to 1% minutes until boiling. Fold 
in berries and liqueur. Serve frozen pie slices with hot sauce 


Kathy Hannah * Richmond, VA 


(4 Heavenly Pie 


this 1S so versatile — use any variety of canned fruit! 


1 8-0z pkg cream cheese 

1 14-0z can sweetened condensed milk 

Ys C lemon juice 

1 9-0z carton frozen whipped topping 

Yo C chopped pecans 

1 C drained canned fruit (peaches, pineapple 
mandarin oranges, fruit cocktail, etc.) 

2 9” graham cracker pie shells 


Combine cream cheese, condensed milk and lemon juice; beat until smooth. 
Fold in whipped topping. Stir in pecans and fruit; pour into pie shells and 
refrigerate several hours. Makes 2 pies. 


Leanne A. Sullivan ¢ Nashville, TN 
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Pies 


Phil’s Rum Pie 


1 envelope unflavored gelatin 

1 C sugar, divided 

Ye t salt 

2 eggs, separated 

1 C milk 

Ys C dark rum 

12 oz semi-sweet chocolate morsels 

1 C heavy cream 

1 t vanilla extract 

1 9” graham cracker crust, dusted with cinnamon 


In top of double boiler, mix gelatin, / C sugar and salt. Beat in egg yolks, milk 
and rum. Cook over boiling water until slightly thickened. Remove from heat, 
stir in chocolate chips until thoroughly blended. Chill until thickened, but not 
set. Beat egg whites, until foamy, gradually add % C sugar and beat until very 
stiff. Fold into chocolate mixture. Whip cream with Ys C sugar and vanilla until 
stiff. Alternate the two mixtures in the pie shell; swirl to marbelize. Chill at least 
2 hours or freeze. Best made the day before serving. Makes 8-10 servings, if 
you're lucky! 


Phil Rizika * Richmond, VA 


Grasshopper Pie 


Ys C butter 

2 C (about 20) finely crushed Oreos 

8 oz softened cream cheese 

1 14-oz can sweetened, condensed milk 
3 T reconstituted lemon juice 

Ye C Creme de Menthe 

Ye C white Creme de Cacao 

1 9-oz container Cool Whip 


In small saucepan, melt butter; stir in crumbs, reserving 1 T for garnish. Pat 
crumbs firmly on bottom and sides of buttered 9 inch pie plate. Chill while 
preparing filling. 


In large mixing bowl, beat cream cheese until fluffy. Gradually beat in milk. Stir 
in lemon juice; fold in Creme de Cacao and Creme de Menthe and whipping 
cream. 4 


Pile into crust. Garnish with reserved crumbs. Chill 4 hours or until set 
Refrigerate leftovers (if there are any). This will make one 9” pie. . 


Muriel Perry * Richmond, VA 
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a3) Lemon Freeze Pie 


1 3-0z pkg lemon Jello 

¥%3 C boiling water 

2 T lemon juice 

2 t grated lemon rind 

2 C ice cubes 

1 8-oz container Cool Whip, thawed 

1 commercially prepared graham cracker 
crust 


Dissolve gelatin completely in boiling water, stirring 3 minutes. Add lemon 
Juice, lemon rind and ice cubes; stir constantly until gelatin is thickened, about 
2 minutes. Remove any unmelted ice. Using a wire whisk, blend in Cool Whip, 
then whip until smooth. Chill, if necessary, until mixture will mound. Spoon into 
pie crust. Chill 2 hours or freeze until firm. 


Phil Alschbach * Richmond, VA 
Pecan Pie 


Pies 


1 9" unbaked pie shell 

3 eggs 

Ye C sugar 

Ye C packed brown sugar 
Ya C melted butter 

1 C pecans 

Ye C dark corm syrup 


Preheat oven to 375°. Beat eggs slightly, then stir in sugars, syrup and butter. 
Fold in pecans. Pour into pie shell. Bake for 35-40 minutes until filling is slightly 
firm. 


Debbi Bailey » Charleston, SC 
HINT Flour pecans before mixing in and they will not settle to the bottom. 
Leanne A. Sullivan * Nashville, TN 


O Lemonade Pie 


1 6 oz can lemonade 

1 12-0z container Cool Whip 
1 can Eagle Brand milk 

1 graham cracker crust 


Mix first three ingredients together until smooth. Use a mixer. Spoon into pie 
crust. Refrigerate. Be sure to cover pie to keep moist. 


Ann Nonymous ¢ Norfolk, VA 
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Banana Cream Pie 


1 3%-oz pkg instant banana pudding 

Ye pt sour cream 

1 C whipped cream 

1 C milk 

2 bananas 

1 9” graham cracker or baked pastry pie crust 


Mix pudding mix with milk; fold in whipped cream and sour cream. Puta thick 
layer of mixture into pie crust. Cut bananas in thin slices and layer over 
pudding. Add remaining pudding. Top with additional whipped cream, if 
desired. Chill until ready to serve. 


Robyn Browning * Los Angeles, CA 


e Pineapple Pudding Pie 


1 9” graham cracker pie crust 

1 4-oz package instant pudding mix (butter pecan or vanilla) 
1 4-oz can crushed pineapple 

1 8-oz container sour cream 

1 Container Cool Whip 


Blend pudding mix (dry) with sour cream. Stir until smooth. Add pineapple, 
undrained. Stir. Pour into graham cracker crust. Let set in refrigerator. Spread 
Cool Whip over top. Serve chilled. 


Makes 8 servings 
Lisa Kutak ¢ Richmond, VA 


Cooks’ Quips 


Egg whites for meringue should be set out at room tem 
er 
to gain greater volume. Pec G belie eau 
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Fresh Glazed Green Apple Cookies 


2 C sifted flour 

1 t baking soda 

Ye t salt 

Ya C apple juice 

1 egg 

Ye C soft shortening 

1 t cinnamon 

Ye t ground cloves 

Y t nutmeg 

1 ¥% C firmly packed brown sugar 
1 C nuts, chopped (optional) 

2 medium unpared green apples, cored, cut in 1” chunks 


Cookies 


Preheat oven to 400°. Combine flour, soda and salt in a bowl and set aside. 
Place apple juice, egg, shortening, spices and brown sugar into a blender 
container; cover and blend on HIGH until smooth. Add nuts and apples; turn 
blender on and off continuously just until chopped. Empty into flour mixture 
and mix well. Drop by teaspoonfuls onto greased cookie sheet. Bake 5—7 
minutes or until set. While hot, spread cookies with Vanilla Glaze. 


Vanilla Glaze 

1 t softened butter 

Ys t vanilla extract 

Y% t salt 

1% C sifted powdered sugar 
9% T light cream 


With electric mixer, cream together butter, vanilla and salt. Add sugar and 
cream, continue to mix until well blended. 


Connie Krost * Los Angeles, CA 
Double Chocolate Chip Cookies 


1 2-layer pkg Fudge cake mix 

Ye C flour 

%; C vegetable oil 

2 eggs 

Ye C semi-sweet chocolate chips 
Ye C peanut butter chips 


Preheat oven to 375°. Blend cake mix, flour, oil and eggs. Stir in chips. Drop 
from a teaspoon onto an ungreased cookie sheet. Bake for 9-11 minutes until 
cookie tests clean with a toothpick. Cool on cookie sheet about 8 minutes, 
before removing to rack. 


Tami Decker * Thousand Oaks, CA 
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Butterscotch Fingers 


1 C butter, softened 

¥4 C firmly packed light brown sugar 
1 t vanilla extract 

Ve C chopped pecans 

2% C sifted flour 

Ye t baking powder 

1 C butterscotch morsels 

¥4C chopped pecans 


Melt butter, remove from heat; stir in sugar, vanilla and % C pecans. Sift flour 
and baking powder; add to butter mixture. Form dough into 42 balls, 1 
teaspoon each, then continue rolling each into a 3” cylinder. Place on an 
unbuttered cookie sheet and bake at 350° for 15 minutes. Cool. Melt butter- 
scotch morsels over hot water; dip one end of cookie into butterscotch to a 
depth of 1”, then immediately into % C chopped nuts to coat thoroughly. 


Kathy Hannah « Richmond, VA 


Glazed Pumpkin Cookies 


2 C flour 

3 t baking powder 
ve t salt 

2 t cinnamon 

ve t nutmeg 

Ya t ginger 

% C soft butter 

1 C sugar 

2 eggs 

1 C canned pumpkin 
1 C raisins 

1 C chopped nuts 


Preheat oven to 350°. Lightly grease baking sheets. Sift dry ingredients together 
Beat butter, sugar and eggs together. Beat in pumpkin at low speed. Beat in dry 
ingredients just until combined. Fold in raisins and nuts. Drop by tablespoon- 
fuls 2” apart. Bake 12-15 minutes until golden. Cool on rack. Make Glaze and 
spread on warm cookies. Makes 3% dozen. 


Glaze 

1% C powdered sugar 
1 T grated lemon peel 
1 T lemon juice 


llene Decker * Thousand Oaks, CA 
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Lattice Squares 
(Racsos Teszta) 
4 C flour 
Y |b butter 
¥4 C sugar 


1 t baking powder 

1 t baking soda 

Y% t salt 

4 egg yolks 

Y pt sour cream 
grated rind of 1 lemon 
Y T lemon juice 


Mix dry ingredients with butter as for pie dough. Beat eggs, add sour cream 
and rind of lemon with juice. Mix well. Add to dry ingredients. Roll out about 
V4" thick and save Ys of dough for lattice strips. Put dough in ungreased 9 x 12 
inch pan or cookie sheet. Spread with any kind of thick jam or preserves. Cut 
remaining dough into strips with pastry cutter and arrange lattice style over 
filling. Brush with one slightly beaten egg white. Sprinkle with sugar and 
chopped nuts and bake at 350° until browned. When cool, cut into squares. 


Erma Seres * Granada Hills, CA 


Oatmeal Chocolate Chip Cookies 


1 C shortening 

2 eggs 

1 C firmly packed brown sugar 
1 C white sugar 

1% t vanilla extract 

3 C quick oats 

1 t baking powder 

Ye t baking soda 

1% t salt 

9 C flour 

1 12-0z pkg chocolate morsels 


Cream shortening and sugars, add eggs and vanilla. Sift together flour, soda, salt 
and baking powder. Add to creamed mixture, mix well. Add oats and 
chocolate chips. Drop by teaspoonfuls on cookie sheets. Bake at 350° for 
10-12 minutes. 


W. Claude Dukenfield « Los Angeles, CA 
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Cookies 


Banana Oatmeal Drops 


1 C brown sugar, packed 

¥, C butter or margarine 

1 egg 

1 C mashed bananas (2 large) 

1% C flour 

Ve t baking soda 

Wa t salt 

1 6-0z pkg semi-sweet chocolate chips 
13/4 C quick oats 


Cream together sugar, butter and egg. Blend in bananas. Combine flour, soda 
and salt; add to creamed mixture. Stir in chocolate chips and oats. Drop by 
teaspoonfuls on greased cookie sheet. Bake at 375° for 15 minutes. Cool on 
rack. Makes about 5 dozen soft cookies. 


Robyn Browning * Los Angeles, CA 


Cherry Winks 


¥, C shortening 

1 C sugar 

2 beaten eggs 

2 T milk 

1 t vanilla 

2V%, C flour 

1 t baking powder 

Y% t baking soda 

Y% t salt 

1 C chopped dates 

1 C chopped pecans 

Y3 C chopped maraschino cherries 
2V%e C cornflakes, crushed 

91 maraschino cherries, halved 


Cream shortening and sugar. Add eggs, milk and vanilla. Sift together dry 
Ingredients; add to creamed mixture. Fold in nuts, dates and cherries. Shape 
into balls using a level teaspoon of dough for each cookie. Roll each ball of 
dough in cornflakes, top with a cherry half. Bake at 375° for 10-12 minutes. 
Makes 3% dozen cookies. 


Muriel Perry ° Richmond, VA 
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Kifle 


Hungarian crescent yeast cookies 


Ye C dairy sour cream 

1 T boiling water 

1 pkg dry yeast 

Ye C margarine, softened 
Ye C sugar 

2 egg yolks 

Ya C flour 

additional flour, 1-1% C 

1 C finely chopped walnuts 
Ve C sugar 

1 t vanilla extract 

2 egg whites, stiffly beaten 
powdered sugar 


Combine sour cream and water; mix well. Stir in yeast. Let stand 3 minutes. Stir 
until yeast is completely dissolved; set aside. Place margarine and sugar in a 
small bowl. Add sour cream mixture and beat 1 minute at low speed. Add egg 
yolks and Y% C flour; beat at medium speed 1 minute. Stir in enough additional 
flour (start with 1 cup) to make a soft dough. Turn onto floured board; knead 
8-10 minutes until smooth and elastic. Divide into 3 pieces, wrap in waxed 
paper. Chill 2 hours or up to 5 days. When ready to shape, combine walnuts, 
C sugar and vanilla; fold in egg whites. On a board dusted with powdered 
sugar, roll each piece of dough into a 10 in circle; cut each into 12 wedges. Top 
wide edge of each wedge with 1 t filling. Roll from wide edge to point. Place 
on greased baking sheets, with points underneath. Bake at 375° about 90 
minutes or until golden brown. Cool on wire racks. Dust with powdered sugar 
when ready to serve. 


Variation: instead of walnut filling, use apricot or prune preserves. 
\lene Decker * Thousand Oaks, CA 
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Cookies 


Kolachki 


Dough 

1 1b cream cheese 
1 |b butter 

4 C flour 


Filling 

2 C ground nuts 

Ve C sugar 

milk enough to moisten to a paste consistency 


Set butter and cheese out until they reach room temperature; cream together. 
Add flour, mix well, using hands if necessary. Form into 4 balls and refrigerate 
overnight in plastic wrap. Roll dough to ¥%" thickness on a pastry cloth 
sprinkled with powdered sugar. Cut with a diamond-shaped cookie cutter; 
place about 1 teaspoon Filling in center of each cookie, overlap opposite long 
corners to close cookies. Bake on greased cookie sheets at 350° for 15 minutes. 
Remove from pan while hot. 


Cathy Antos » Los Angeles, CA 


Renee’s Oatmeal Cookies 


¥, C margarine 

1 C firmly packed light brown sugar 
Ye C white sugar 

1 t vanilla 

1 beaten egg 

V4 C warm water 

Ye t cinnamon 

3% C uncooked rolled oats 
¥s C flour 

Ye t baking soda 

dash of salt 


Set oven to 350°. Cream margarine and sugars; add egg, water and vanilla 
Combine remaining ingredients, add to creamed mixture; mix well. Drop by 
rounded teaspoonfuls onto greased cookie sheets. Bake 12-15 minutes. For 
variety, add chopped nuts, raisins or coconut. 


Renee Jones * Richmond, VA 
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Cream Cheese Cookies 


1 3-0oz pkg cream cheese, softened 
1 C soft butter 

1 C sugar 

1 egg yolk 

1 t vanilla extract 

2% C sifted flour 


Glaze 

2 T butter 

3 squares semisweet chocolate (or ¥% C chocolate chips) 
chocolate nonpareils or coconut 


Preheat oven to 375°. Ina large bowl, with wooden spoon or at medium speed 
with electric mixer, beat cheese, butter, sugar, egg yolk and vanilla until light 
and fluffy. Stir in flour to make a soft dough. Using teaspoonfuls of dough, form 
walnut size balls. Bake 8-10 minutes until set but not brown. Remove to wire 
rack and cool. Meanwhile, make glaze. Over hot, not boiling water, melt Outter 
and chocolate; mix well. Dip tops of cookies into chocolate mixture, then into 
nonpareils or coconut. These freeze well. 


Kathy Hannah « Richmond, VA 


Candy Cane Crisps 


1 C margarine 

1 C powdered sugar 

1% t vanilla extract 

1% C flour 

1 C rolled oats 

Y t salt 

Ya C coarsely crushed candy canes 
additional crushed candy canes 


Cream margarine and sugar, add vanilla. Add flour, oats and salt, mix until well 
blended. Fold in candy cane. Roll rounded teaspoonfuls of dough into 74” 
balls, then into powdered sugar to coat. Place balls about 2” apart ona greased 
and floured cookie sheet. With a fork, flatten cookies in a crisscross pattern. 
Sprinkle each with about % t additional crushed candy cane. Bake at 325° until 
edges are lightly brown- 18-20 minutes. Cool 2-3 minutes on cookie sheet 
before transferring to racks to cool completely. 


Makes about 4 dozen. 
Ilene Decker * Thousand Oaks, CA 
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Cookies 


Lemon-Pecan Dainties 


%3 C shortening 

1 C sugar 

1 egg 

1 T grated lemon peel 

1 T lemon juice 

2 C sifted flour 

1 t baking powder 

Ye t salt 

1 C finely chopped pecans 


Thoroughly cream shortening and sugar; add egg, lemon peel and juice; beat 
well. Sift together dry ingredients; add to creamed mixture; mix well. Stir in 
nuts. Shape into rolls 2” in diameter. Wrap and chill. When ready to bake, slice 
in Ya" slices; bake on greased cookie sheet at 350° for 12-15 minutes. Cool 
slightly before removing from pan. Makes about 5 dozen. 


Signe Sellwood * Newbury Park, CA 


Super Gingerbread Men 


¥, C butter, softened 

¥: C brown sugar, packed 
1 egg 

Vz C molasses 

93. C flour 

Y% t salt 

Y% t baking soda 

1 t cinnamon 

¥s t ginger 

% t ground cloves 


Beat butter with sugar. Beat in egg and molasses. Mix flour, soda, salt 
cinnamon, ginger and cloves. Gradually beat into butter mixture. Chill dough 
until it is no longer sticky (at least 1 hour). Roll out dough on a generous! 

floured board to 3” thickness. Cut into shapes with gingerbread man or ate 
fancy cutters. Place ona lightly greased baking sheet. Bake at 350° for 9 minutes 
Remove to rack to cool. Decorate with omamental icing and decors. Makes 31/2 
dozen 4” gingerbread men (double recipe to make 91 8” cookies) 


*to hang cookies on tree or greenery, poke a small hole in to 
: f p of cookie 
baking. Thread a ribbon through hole after cookies are baked. ne 


llene Decker * Thousand Oaks, CA 
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Maple Nut Triangles 


Ye C butter 

Ye C soft shortening 

3 C firmly packed brown sugar 

1 t maple extract 

Y% t salt 

2 C sifted flour 

1 12-0z pkg semi-sweet chocolate chips 
1-1% C chopped walnuts 


Cream butter and shortening; add brown sugar, salt and flavoring. Stir in flour 
until totally blended. Chill at least 1 hour. Preheat oven to 350°. On a floured 
board, roll out dough to 4" thickness. With a sharp knife, cut dough into a 
square grid pattern, about 8 inches square. Slice diagonally into triangle 
shapes. Transfer to cookie sheet with a spatula. Bake for 8-10 minutes. Cool on 
wire racks. Melt chocolate chips over hot water or in microwave oven. Place 
chopped nuts in small bowl. When cookies are cool, dip each top of cookie in 
melted chocolate, spread evenly, and dip chocolate side into chopped nuts. 
Dry on racks. (If freezing, set cookies on racks in freezer until firm, then place in 
plastic bags to store.) 


Cookies 


Annie Maurer * Richmond, VA 


Seven Layer Cookies 


Y C butter or margarine 

1 C graham cracker crumbs 

1 C moist coconut 

1% C finely chopped nuts 

1 6-0z pkg butterscotch chips 

1 6-0z pkg chocolate morsels 

1 15-oz can sweetened condensed milk 


Melt margarine in a 9” x 9" pan. Spread cracker crumbs over margarine and 
pat into a crust. Sprinkle in layers; the coconut, the chocolate chips, the 
butterscotch chips. Drizzle the condensed milk evenly over entire pan. Top 
with nuts. Bake in preheated oven at 350° for 30 minutes. Cut into squares while 
still warm. 


Leanne A. Sullivan ¢ Nashville, TN 
VARIATION: For seventh Heaven, increase the chocolate chips to 12 oz. 


Robyn Browning * Los Angeles, CA 
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Merry Christmas Cookies 


1% C sifted powdered sugar 
1 C butter 

1 egg 

1 t vanilla extract 

Ye t almond extract 

2% C sifted flour 

1 t baking soda 

1 t cream of tartar 


Cream sugar and butter until smooth; add egg and flavorings. Mix together dry 
ingredients and add to creamed mixture. Chill 2-3 hours. Roll out to %" ona 
floured board. Cut with favorite cookie cutters. Bake at 375° for 7-8 minutes. 


llene Decker * Los Angeles, CA 
Best Oatmeal Crisps 


Ya |b margarine 
Ys |b butter 

Ye C sugar 

1 C flour 

1¥e C quick oats 
powdered sugar 


Cream together margarine, butter and sugar. Add flour and oats, mix well. Chill 
at least one hour. Drop by teaspoonfuls on a cookie sheet, flatten with the 
bottom of a glass dipped in flour. Bake at 350° for 10-12 minutes or until edges 
just start to brown. Remove to wire racks to cool, sprinkle with powdered sugar 
shaken from a fine seive. 


Larsen Farmar ¢ Richmond, VA 
Mexican Wedding Cakes 


1 C butter 

1 t vanilla extract 

2 C flour 

% C powdered sugar 
pecan halves 


Cream butter and sugar; add vanilla. Stir in flour. Pinch off and roll into walnut 
sized balls, burying a pecan half in the center of each. Bake at 325° until set but 


not brown, about 25 minutes. Roll in additional powdered sugar while still 
warm. 


Violet Haydu * Lake Havasu, AZ 
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Molasses Crinkles 


¥Y%s C soft shortening 

1 C dark brown sugar, firmly packed 
1 egg 

Ys C dark molasses 

2¥% C flour 

2 t baking soda 

VY, t salt 

Y% t cloves 

1 t cinnamon 

1 t ginger 


Cookies 


Cream shortening and sugar, add egg, mix well. Continuing to mix, pour 
molasses into creamed mixture. Sift together the dry ingredients; add to first 
mixture. Chill at least one hour. Pinch off walnut sized pieces, roll into balls. Dip 
tops into granulated sugar. Sprinkle each cookie with a few drops of water 
before baking. Bake at 375° for 10-12 minutes. 


Kathy Hannah « Richmond, VA 


eal Molasses Spice Bars 


as 


sprinkle tof with powdered sugar for an attractive finish 


2 eggs 

1 C sugar 

Ve t salt 

1 t vanilla 

Y C butter, melted 
Ys C dark molasses 
1%, C flour 

1 t cinnamon 

% t allspice 

1 T cocoa 

1 C chopped nuts 


In asmall bowl at medium speed on mixer, beat together eggs, sugar, salt and 
vanilla until light, about 1 minute. Add butter and molasses; continue beating 
until thoroughly blended. Mix in flour, cocoa and spices at low speed. Stir in 
% C nuts. Spread evenly in greased 8” square microwave dish. Sprinkle 
remaining nuts on top. Microwave on HIGH 8-10 minutes, rotating dish V4 turn 
every 2 minutes. When cool, cut into bars. 


Variation: Honey-Spice-Bars — Substitute honey for molasses; increase cinna- 
mon to 2 teaspoons. 


Barbara Smith * Raleigh, NC 
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Funnel Cakes 


2 eggs, beaten 

1¥%e C milk 

2 C sifted flour 

1 t baking powder 

1 t salt 

2 C vegetable oil, for frying 
sifted powdered sugar 


Combine eggs and milk in a bowl. Sift together flour, baking powder and salt. 
Add to egg mixture and beat until smooth. Heat oil in deep skillet to 360°. 
Cover spout of funnel with finger and pour ’% C batter into funnel. Remove 
finger to release batter into hot oil in a spiral, starting in center and winding like 
a coil. Fry until golden brown, about 3-4 minutes. Turn carefully and cook 1-3 
minutes longer. Drain on paper towels and dust with powdered sugar. Makes 
6-8 funnel cakes. 


llene Decker * Thousand Oaks, CA 


Peanut Butter Fudgies 


2 C sugar 

2 squares unsweetened chocolate 
Ye C margarine 

Yo C evaporated milk 

VY t salt 

Ye C peanut butter 

2 t vanilla 

2 C quick oats 


Combine sugar, chocolate, margarine, milk and salt in a saucepan. Bring to a 
boil over low heat. Boil for one minute. Remove from heat. Add peanut butter 
and vanilla. Stir until smooth. Add quick oats. Let stand 2-3 minutes. Drop by 
spoonfuls on to waxed paper. Cool. Makes about 30 cookies. 


Lynn Walker ¢ Charleston, SC 
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Mosaic Cookies 


great eye appeal 


2 T butter 

1 6-0z pkg chocolate chips 

1 egg, beaten 

1 C powdered sugar 

1 C chopped walnuts 

4 C miniature colored marshmallows 
2 C shredded coconut 


Melt butter and chocolate in double boiler (or microwave) do not cook. Add 
beaten egg, sugar and nuts. Pour over marshmallows, mix well. Form into 3 rolls. 
Roll each log in coconut. Chill and slice. Keep in refrigerator. Makes about 4 
dozen. 


Cookies 


Teresa Billings * Oxnard, CA 


Pecan Pie Surprise Bars 


1 18.5-0z pkg butter or yellow cake mix 
Ye C butter, melted 

1 egg 

Filling 

¥3 C reserved cake mix 

Ve C firmly packed brown sugar 

1% C dark corn syrup 

1 t maple flavoring 

3 eggs 


Top 
1 C chopped pecans 


Preheat oven to 350°. Generously grease bottom and sides of a 9 x 13 in pan. 
Reserve %3 C dry cake mix for filling. In large bowl, combine remaining cake 
mix, butter and egg, mix until crumbly. Press into prepared pan. Bake for 15-20 
minutes until light golden brown. Meanwhile, prepare Filling: In a large bowl, 
combine all filling ingredients; beat at medium speed 1-2 minutes. Pour filling 
over partially baked crust; top with pecans. Return to oven and bake for 30-35 
minutes more until filling is set. Cool, cut into bars. 


Margaret Hansen * Thousand Oaks, CA 
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Cookies 


Caramel Brownies 


1 14-0z pkg caramels 

¥3 C evaporated milk 

1 9-layer pkg German chocolate cake mix 
¥. C butter, melted 

Y3 C evaporated milk 

1 C nuts, chopped 

1 C chocolate chips 


In a sauce pan, combine caramels and ¥3 C milk. Grease-and flour a 13 x 9 in 
pan. Ina large mixing bowl, combine cake mix, butter, the remaining milk (and 
nuts, if desired). Mix by hand until dough sticks together. Press 7 of dough into 
prepared pan, reserving remaining dough. Bake at 350° for 6 minutes. Spread 
caramel mixture over top. Crumble reserved dough and add chocolate chips. 
Sprinkle mixture over caramel layer. Return to oven and bake an additional 
15-18 minutes. Cool, cut into bars and refrigerate. 


Tami Decker * Thousand Oaks, CA 


Date and Walnut Bars 


¥, C unsifted flour 

1 t baking powder 

% t salt 

2 eggs 

1 C light brown sugar, packed 
1 C sliced dates 

1 C coarsely chopped walnuts 
1 t vanilla extract 
confectioners’ sugar 


Preheat oven to 350°. Lightly grease and line bottom of a9 x 9 x 2 in baking pan 
with waxed paper. Sift flourwith baking powder and salt; set aside. In medium 
bowl, with electric mixer, beat eggs until light. Gradually add brown sugar, 
beating until smooth and fluffy. Add dates, nuts and vanilla; mix thoroughly. Stir 
in dry ingredients; mix well. Spread in prepared pan. Bake 25-30 minutes or 
until surface springs back when lightly pressed with fingertip. Cool slightly. 
Remove from pan to wire rack; peel off waxed paper. With sharp knife, cut into 
24 bars while still warm. To serve, roll in confectioners’ sugar. 


Makes 24 bars. 
Ann Nonymous ¢ Richmond, VA 
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Pumpkin Bars 


melt in your mouth, with a cream cheese topping 


4 eggs beaten 

2 C sugar 

¥, C margarine, melted 

2 C canned pumpkin (not filling) 
2 C flour 

2 t baking powder 

1 t baking soda 

Y t cinnamon 


Mix first 4 ingredients, then add dry ingredients. Bake in greased jelly roll pan 
10% x 15%, at 325° for 25-30 minutes. Test as you would a cake. When cool, 
spread with Topping. 


Topping 

1 3-0z pkg cream cheese 
1 T light cream 

6 T margarine, softened 

1 t vanilla extract 

3 C powdered sugar 


Cookies 


Mix all until smooth. Sprinkle with chopped nuts, if desired. 
Ilene Decker * Thousand Oaks, CA 


Sugar Oatmeal Cookies 


Ye C soft shortening 

1 C sugar 

1 C oatmeal 

1 egg 

Y t lemon extract or 1 t of vanilla extract 
9 C of self-rising flour 

Y% t of salt 

3 T of milk 


Blend shortening, sugar, egg, and lemon or vanilla extract and oatmeal. Add 
combined dry ingredients alternately with milk. Place by tablespoonsful on 
greased cookie sheet. Sprinkle with sugar. 


Bake at 400° until done, about 8-10 minutes. 
Mary Wagner « Richmond, VA 
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Cookies 


Pecan Tassies 


Ye C margarine, softened 
1 3-oz pkg cream cheese, softened 
1 C sifted flour 


Blend margarine and cheese, stir in flour. Chill dough 1 hour. Press about 1 t of 
dough into each well of a tiny muffin or tart tin. 


1 C chopped pecans 

1 egg 

¥4 C firmly packed brown sugar 
1 T butter, melted 

dash of salt 


Combine above ingredients and pour into prepared muffin tins. Bake at 350° 
for 25 minutes. Makes about 24. 


Jane Gurganus « Richmond, VA 


Poor Man’s Squares 


1 C raisins 

1 C water 

1 C sugar 

1 egg 

2 C flour 

1 C chopped nuts (optional) 

Ye C margarine 

1 t baking soda 

1 t cinnamon 

Ye t each, nutmeg, allspice, cloves, ginger 


Preheat oven to 350°. Grease and flour a 9 x 13 in pan. Boil raisins in water until 
plumped; add margarine. Mix together flour, spices sugar and egg. Add 
partially cooled raisin mixture. Beat well; spread into prepared pan. Bake for 
15-20 minutes or until top springs back when touched. Remove from oven 
and spread with the following glaze. When cool, cut into squares. 


Glaze: 1 C powdered sugar, 1 T milk, 1 t vanilla — mix all until smooth. 


Susan English « Greensboro, NC 
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Lemon Bars 


melt in your mouth 


1 C flour 

Y% C butter 

Ys C powdered sugar 

1 C sugar 

2 eggs, beaten 

2 T flour 

Ye t baking powder 

3 T lemon juice 

grated rind of one lemon 
V4 C powdered sugar 


Cookies 


Mix 1 C flour, butter, Ys C powdered sugar together. Press into buttered 8 x 8” 
pan. Bake at 350° for 20 minutes. Meanwhile, mix sugar, eggs, 2 T flour, baking 
powder lemon juice and rind. Pour lemon mixture over crust. Return to oven 
and bake 25 minutes longer. Sprinkle with powdered sugar while warm; cut 
into bars and remove from pan. 


Kathy Hannah « Richmond, VA 


No-Bake Cookies 


2 C sugar 

WY, C cocoa 

Ye C milk 

Ye C margarine, melted 

2% C rolled oats 

Y C peanut butter 

Ye C chopped nuts or raisins 
2 T vanilla extract 


Combine sugar, cocoa, milk and melted margarine in a saucepan; mix well. 
Bring to boil and boil 2 minutes (do not stir after it starts boiling. Stir in 
remaining ingredients. Drop by teaspoonfuls onto waxed paper and let set. 


Debbi Bailey » Charleston, SC 
Pat Wilkins Lowezynski * Richmond, VA 


293 





Cookies 


Tri-Level Brownies 


1 C quick-cooking rolled oats 
Ye C all-purpose flour 

Ye C packed brown sugar 

Ya t baking soda 

6 T butter or margarine, melted 
¥4C granulated sugar 

VY, C butter or margarine, melted 
1-0z square unsweetened chocolate, melted and cooled 
1 egg 

%/3 C all-purpose flour 

Ya t baking Powder 

Ya C milk 

Ye t vanilla 

Ye C chopped walnuts 

Fudge Frosting 


For bottom layer, stir together first 4 ingredients and Ys t salt. Stir in 6 T melted 
butter. Pat in 11 x 7% x 1¥%-inch baking pan. Bake at 350° for 10 minutes. 


For middle layer, combine granulated sugar, / C butter, and chocolate; add 
egg. Beat well. Stir together % C flour, baking powder, and Ys t salt; add to 
chocolate mixture alternately with a mixture of the milk and vanilla, mixing after 
each addition. Fold in nuts. Spread batter over baked layer. Continue baking at 
350° for 25 minutes. Cool. Frost with Fudge Frosting. Cut into bars. Top with 
walnut halves, if desired. 


Makes 16. 


Fudge Frosting: In small saucepan melt one 1-oz square unsweetened 
chocolate and 2 T butter or margarine over low heat: stir constantly. Remove 
from heat; stir in 1% C sifted powdered sugar and 1 t vanilla. Blend in hot water 
(about 2 T) to make almost pourable consistency. 


Vicky Shifflet » Los Angeles, CA 


Omamental Frosting for Cookies 


3¥s C sifted confectioners’ sugar 
Ys t cream of tartar 
3 egg whites 


In a small bow! at low speed mix all until just combined. Increase speed to 
high and beat until stiff enough that a knife drawn through, leaves a clean line. 


llene Decker * Thousand Oaks, CA 
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Best Ever Cheesecake 


expensive, but good! 


Crust 

1% C graham cracker crumbs 
¥3 C butter 

Ya C sugar 


Filling 

5 8 oz pkgs cream cheese, softened 
5 eggs at room temperature 

2 egg yolks at room temperature 

Ys C whipping cream 

2Y% t vanilla extract 

1% C white sugar 

2 T flour 


Topping 

1 10 oz jar strawberry preserves (or your favorite flavor) 
2 T water 

Fresh strawberries (or other fruit to match preserves) 


Mix crumbs with the sugar and butter. Grease the inside but not the bottom of 
a 10” spring form pan. Press the crumb mixture onto the bottom, not the sides 
of the pan. In a large mixing bowl, mix 1 pkg of cream cheese and 1 egg until 
very smooth; repeat with remaining cheese and eggs until all are blended. Add 
the egg yolks and mix well. Add the sugar gradually, then add the flour, cream 
and vanilla; blend well. Beat for about 1 minute or until all ingredients are 
smooth. Pour mixture into prepared pan. Bake in preheated oven, 475° for 12 

minutes. Reduce heat to 300° and bake 55 minutes. Don’t worry if center looks 

underdone, it will continue to bake as the oven cools. Tum off the oven and 

leave the cheesecake in until it is completely cool. This will take at least 6 hours. 

Do not open the oven for the first few hours! This process keeps the cake from 

cracking in the center. Refrigerate the cake for several hours before serving. To 
make the topping, heat preserves with the water; bring to boil, then remove 
from heat to cool. To serve, slice cheesecake. On each slice, arrange a few 
pieces of fresh fruit, top with sauce. Can be frozen. 


Marlene Rivas * Richmond, VA 
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Creations & Confect 


Circuit City Cheesecake 


Crust 

1 C sifted flour (sift before measuring) 
Ya C sugar 

1 t grated lemon peel 


Filling 

5 8 oz pkgs cream cheese, softened 
19/4 C sugar 

3 T flour 

2 t grated lemon peel 


Pineapple Glaze 

2 T sugar 

4 t cornstarch 

2 8.95 oz cans crushed pineapple, undrained 
Ye t vanilla extract 

1 egg yolk 

VY, C butter, softened 

1% t grated orange peel 
Ya t vanilla extract 

5 eggs plus 2 egg yolks 

V4 C heavy cream 

2 T lemon juice 

2 drops yellow food color 


Preheat oven to 400°. Grease inside of 9” springform pan (3” high). Remove 
side, make crust: Combine flour, sugar, |emon peel, vanilla. Make well in center, 
then using a fork, blend in yolk and butter. Mix with fingertips until smooth. On 
bottom of pan, form half of dough into a ball. Place waxed paper on top, roll 
pastry to edge of pan, remove paper. Bake 6-8 minutes or until golden; cool. 
Divide rest of dough into 3 parts. Cut 6 strips of waxed paper 3” wide. 


On a damp surface, between paper strips roll each part of dough 2%" wide 
and 9” long. Assemble springform pan. Using the dough strips, line the sides of 
the pan, overlapping the ends; remove all waxed paper. 


Make filling: In a large mixing bowl, blend cheese, flour, sugar, peels and vanilla 
at high speed. Beat in eggs and yolks one at a time unti! smooth. Beat in cream. 
Pour into dough-lined pan. Bake in preheated oven for 10 minutes then reduce 
heat to 250°. Bake one hour longer. Remove to rack to cool 2 hours. 
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Make glaze: In a small pan combine sugar, cornstarch; stir in remaining 
ingredients. Bring to boiling over medium heat while stirring. Boil for 1 minute 
or until thick and translucent. Cool. Spread surface of cheescake with glaze; 
refrigerate til well chilled ... 3 hours or overnight. 


To serve, remove side of springform pan. Garnish with strawberries, if desired. 
Cut into wedges. Serves 16. 


George B. Jaskulski * Hickory Hollow, TN 


Catherine’s Cheesecake 


The secret of this cake is to BEAT it; you cannot overbeat it! 


4 8 oz pkgs of cream cheese 
6 eggs 

1 cup + 1 T sugar 

¥, T vanilla 

Ys t salt 


Cream the cheese, eggs and sugar together and beat with an electric mixer for 
10 minutes on high speed. Add in the vanilla and salt at any time. 


Grease a springform pan; do not flour. Bake at 325° for about an hour. Remove 
cake from oven and allow to cool for 10 minutes. Leave oven on at same 
temperature. 


While cake is cooling mix: 
1 cup sourcream 

1 T sugar 

WY t vanilla 


Spread the cooled cake with the above mixture and put back in the oven for 15 
minutes. 


Remove from oven and put immediately into refrigerator. If desired garnish 
with cherries, blueberries, strawberries at this point. Chill at least 4 hours before 
removing from pan. 


Catherine Woods « Midlothian, VA 


Creations & Confections 


Creations & Confections 


Prize-Winning Chocolate Cheesecake 


Richmond Circuit City Bake-off winner 


Crust 
1 8.5 oz pkg “Famous” chocolate wafers, crushed 
¥, stick margarine, melted 


Blend together and press evenly over bottom and sides of a9” spring form pan. 


Filling 

3 eggs 

1 C sugar 

3 8 oz pkgs cream cheese, softened 

1 12 oz pkg semi-sweet chocolate chips, melted 
1 t vanilla extract 

Ve t salt 

1 C sour cream 


Preheat oven to 350°. With electric mixer at high speed, beat eggs with sugar 
until light. Beat in cream cheese until smooth, 20 minutes, (20 minutes of 
beating is the secret to this cheesecake). Pour into crust and bake 1 hour or until 
cake is just firm when pan is slightly shaken. Turn off the oven, open door, but 
keep cheesecake in the oven to cool, 2-4 hours. When cool, top with canned 
cherry pie filling spread just in the middle of cake. Surround pie filling with 
whipped cream, as a border. Refrigerate. Serves 16. 


Anne Olshansky « Richmond, VA 


Hazelnut Cheesecake 


1 C ground hazelnuts (filberts) 

4 8 oz pkgs cream cheese, softened 
1¥% C sugar 

4 eggs 

Ye t grated lemon peel 

Ya C graham cracker crumbs 


Butter a 10” spring form pan. Beat cream cheese until smooth. Add sugar. Beat 
in eggs, one at a time, mixing only to blend ingredients. Fold in lemon peel and 
nuts by hand. Turn batter into prepared pan; tap pan gently on counter to level. 
Place in a larger baking pan and fill outer pan with 114” of water. Bake at 350° for 
1’ hours. Cake is done when top is brown and dry to the touch. Cool in pan 2 
hours. When bottom of pan reaches room temperature, invert pan and remove 


from cake, on serving plate. Cover with the graham cracker crumbs. Refrigerate 
5-6 hours or overnight. 


Joyce Garlick * Virginia Beach, VA 
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Harvest Pumpkin Cheesecake 


1 C gingersnap crumbs 

% C finely chopped pecans 

3 T butter, melted 

1 8 oz pkg cream cheese, softened 
Ys C sugar 

% t vanilla 

1 egg 

1 16 oz can pumpkin, not filling 
1 5 oz can evaporated milk 

Ve C sugar 

1 t cinnamon 

Y% t ginger 

Y, t nutmeg 

dash of salt 


Combine crumbs, nuts and butter; press into the bottom of a 9” springform 
pan. Combine cream cheese, sugar and vanilla; mix until well blended. Add 
€gg and mix well. Pour into crust. Blend remaining ingredients, carefully pour 
over cream cheese mixture. 


Bake at 325° for 1% hours or until set. Loosen cake around edge. Chill. 


Lori Nunez * Los Angeles, CA 


Easy Cheesecake 


Creations & Confections 


No Crustlll! 


3 8 oz pkgs cream cheese 

1 C sugar 

2 t vanilla 

3 eggs 

1 C sour cream 

1 t grated lemon or orange rind 


Beat cream cheese until fluffy; add sugar and vanilla. Beat in eggs one at a time. 
Blend in sour cream and grated rind. Spread batter into a springform pan. Bake 
at 350° for one hour or until firm. 


Turn off oven, leaving the door slightly ajar. Leave cheesecake in the oven for 
one hour, allowing to cool in pan. Top with desired pie filling. 


Best if chilled overnight. 
Dee Kallman * Greensboro, NC 


299 


Creations & Confections 


Frozen Mocha Cheesecake 


1%, C chocolate wafer cookie crumbs (about 24 cookies) 
Ya C sugar 

Y% C butter, melted 

1 8 oz pkg cream cheese, softened 

1 14 oz can sweetened condensed milk 

%/3 C chocolate flavored syrup 

2 T instant coffee 

1 t hot water 

Ye pt heavy cream, whipped 


Ina small bowl, combine crumbs, sugar and butter. In buttered 9” springform 
pan or 13x 9” baking dish, pat crumbs firmly on the bottom and up the sides of 
pan. Chill. In large mixing bowl, beat cheese until fluffy; add milk and chocolate 
syrup. In small bowl, dissolve coffee in water, add to milk mixture. Mix well. 
Fold in whipped cream. Pour into prepared pan. Cover. Freeze 6 hours or until 
firm. Garnish with additional chocolate crumbs if desired. Return any leftover 
cake to freezer. 


Kathy Hannah « Richmond, VA 


German Chocolate Cheesecake 


1 2 layer German Chocolate cake mix 
Y3 C margarine, softened 

¥, C chopped pecans 

¥, C flaked coconut 

1 egg 

2 8 oz pkgs cream cheese, softened 
¥4 C sugar 

2 eggs 

2 t vanilla extract 

2 C sour cream 

V4 C sugar 

2 T vanilla extract 


Combine cake mix, margarine, nuts, coconut and egg: mix until crumbly 
Mixture will be stiff (add a few drops of water, if it is too stiff). Press into a 10x 
15 x 1” pan. Set aside. Whip cream cheese, % C sugar, eggs and 2 t of vanilla 
until fluffy. Spread mixture on top of prepared crust. Bake at 350° for 20-95 
minutes. Meanwhile, mix sour cream, ¥% C sugar and 2 T vanilla until smooth 
When cake comes from the oven, spread with sour cream mixture. Let sit for 
15-20 minutes. Refrigerate. Cut into squares. 


Paula Cadden » Richmond, VA 
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Little Southern Cheesecake 


from a New York cook 


5 eggs, separated 

1 C sugar 

4 8 oz pkgs cream cheese, softened 
1 pt sour cream 

1 t vanilla extract 

1 T lemon juice 

1% C graham cracker crumbs 

1 T cinnamon 

V4 C sugar 

Y3 C butter, melted 


Mix crumbs, sugar, cinnamon and butter. Press into the bottom of a 9” spring 
form pan. Separate eggs, beat yolks; add sugar gradually to yolks and beat until 
thick and lemon colored. Add cream cheese and beat until smooth. Add sour 
cream, vanilla and lemon juice. Beat whites until stiff and fold cheese mixture 
into whites. Pour into prepared crust. Place in cold oven; turn heat to 300°; bake 
1 hour. Turn heat off, leaving cake in oven for 1 hour more. Still leaving cake in 
oven, open door and let sit for 30 minutes more. Refrigerate. 


Arlene Lapp * Winston-Salem, NC 


Cocoa Cheesecake 


1% C graham cracker crumbs 

V3 C sugar 

Y3 C butter or margarine, melted 

2 8 oz pkgs cream cheese, softened 
Ys, C sugar 

Ye C cocoa 

1 t vanilla extract 

2 eggs 


Combine crumbs, 3 C sugar and the melted butter. Press mixture onto the 
bottom and up side of a 9” spring form pan; set aside. Beat cream cheese, */4 C 
sugar, the cocoa and vanilla in a large bowl until light and fluffy. Add eggs; 
blend well. Pour into prepared crust and bake at 375° for 20 minutes or until 
almost set. Remove from oven; cool. Cover; chill several hours or overnight. At 
serving time, garnish with whipped cream. Makes 10-12 servings 


Barbara Hailey * Richmond, VA 
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Creations & Confections 


Little Cheese Cakes 


1 box vanilla wafer cookies 
1 8-0z pkg cream cheese 
Ye C sugar 

2 t vanilla 

2 eggs 


Heat oven to 350°. Line standard cup cake tins with 1 or 2 vanilla wafer cookies. 
Beat cream cheese, sugar, vanilla and eggs together on high speed for 5 
minutes. Drop 2 T mixture into each well in tin. Sprinkle with cinnamon. Bake for 
15 minutes. 


Makes 12 
Jean Forlano * Richmond, VA 


Variation: Line the muffin tins with paper liners before placing the vanilla 
wafers. Bake the cheesecakes without the cinnamon. When partially 
cooled, place 2—3 cherries from a 21 oz can of cherry pie filling in 
the center of each cake; spoon enoush filling sauce to just cover the 
center of each cake. (or use blueberry pie filling) Refrigerate. 


Larane Nesbitt *» Newbury Park, CA 


Miniature Blueberry Cups 


1 C butter at room temperature 
6 oz cream cheese, softened 

2 C flour 

12 oz cream cheese 

Ye C sugar 

Ye t vanilla extract 

2 eggs 

1 21 oz can blueberry pie filling 


Cream butter and cheese; stir in flour. Chill dough for 1 hour. Shape into 72 
walnut-sized balls; place in ungreased miniature muffin cups. Press dough on 
bottom and sides of cups. Make filling: cream cheese and sugar until fluffy. 
Add vanilla and eggs; beat. Fill individual unbaked crusts full to the top. Bake at 
sci 90-95 minutes. When cool top each with a generous teaspoonful of 
pie filling. 


Cathy Antos « Los Angeles, CA 
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Cheesecake 


1 cup ricotta cheese (not cottage cheese) 
4 8 oz pkgs cream cheese 

1% cups sugar 

6 eggs 

1 t vanilla 

VY t salt 

2 T flour 


Crust 

9 cups graham cracker crumbs 
4 T confectioner’s sugar 

1 stick butter 


For crust, melt butter, add sugar and crumbs. Mix and press on bottom of 11” 
spring form pan. To coat sides of pan, rub with butter and sprinkle on plain 
graham cracker crumbs. Chill crust in refrigerator while making filling for 
cheescake. 

Filling 

Soften cream cheese and beat with ricotta cheese. Add sugar and beat. Add 
flour and eggs one at a time while beating. Add salt and vanilla and beat till 
creamy and smooth. Pour into chilled crust. Bake in preheated 475° oven for 10 
minutes, then reduce oven heat to 295° and bake one hour. Leave cake in oven 
an additional hour without opening door. Chill cake 6 hours before removing 
sides of pan and serving. This cheesecake does not need any topping, but 
tastes great served with fresh unsweetened fruit, such as blueberries straw- 
berries, peaches, etc. 


Patsy Helper * Richmond, VA 


Creations & Confections 


Creations & Confections 


Joy Fitchpatrick’s Cheesecake 


This cheesecake is best made the day before you need to use it 
so it is thoroughly chilled for easier slicing. 


1¥4 C graham cracker crumbs 

Vs C finely chopped walnuts (optional) 
Ye t ground cinnamon 

Ye C butter or margarine, melted 

3 eggs 

2 8 oz pkgs cream cheese, softened 
1 C sugar 

9 t vanilla 

dash salt 

3 C dairy sour cream 

2 C fresh strawberries 

Vo C water 

4 t cornstarch 

V3 C sugar 

Rea food coloring 


To Make Crust 

In bowl, combine crumbs, walnuts, and cinnamon. Add melted butter or 
margarine and mix thoroughly. Press on bottom and 1% to 2 inches up sides of 
9-inch springform pan. 


To Make Filling 

Combine eggs, cream cheese, the 1 cup sugar, the vanilla, and salt; beat till 
smooth. Blend in sour cream. Pour into crust. Bake at 375° oven for 35 minutes 
or until set. (Filling will be soft). Cool; chill thoroughly, 4 to 5 hours 


To Make Glaze 

Crush 1 cup of the strawberries. Add water and cook 2 minutes: sieve. Mix 
cornstarch and the remaining sugar; slowly stir in hot berry mixture Bring to 
boiling, stirring constantly. Cook and stir till thickened and bubbly Add food 
coloring, if desired. Cool to room temperature. Halve remaining berries 
Arrange atop cheesecake in a design; pour on glaze. Chill 2 ocr , 


Makes 10 servings 
Joy Fitchpatrick * Richmond, VA 
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Buck's Banana Pudding 


Better make two — one for Buck and one for you! 
1 12-0z box vanilla wafers 

2 or 3 medium bananas, sliced 

3 C milk 

Ys t salt 

2 T flour 

¥s C sugar, divided 

3 eggs, separated 

1 t vanilla 


Combine % C sugar, flour and salt in top of double boiler. Beat egg yolks ina 
small bow! til thick and lemon-colored. Gradually add milk and vanilla. Slowly 
add milk mixture to sugar mixture. Place over boiling water and stir until 
thickened. Remove from heat. Line a serving bow! with vanilla wafers. Layer 
slices of banana over wafers, then add a layer of custard. Repeat layers of 
wafers, bananas and custard until wafers are at the top. Chill. When ready to 
serve, beat egg whites until frothy. Add remaining Y% C sugar and beat until stiff 
peaks form. Spread meringue on pudding, spreading to the edge of bowl. 
Bake at 425° for 5 minutes until the meringue is golden. 


Robin Buchanan * Durham, NC 


Augustine’s Flan 


5 egg yolks 

4 whole eggs 

900 ml milk (about 3% C) 
1 C sugar 

1 T vanilla extract 


Heat oven to 350°. Scald milk with sugar and vanilla. Whip eggs with a whisk. 
When milk is cool, pour slowly into eggs. In a small, heavy enamel pot, put 
sugar. Over medium heat, melt sugar, watch carefully. When tuming brown, 
carefully dribble 2-3 T water. Stir until carmelized. Coat a ring mold with 
carmelized sugar (careful, it hardens quickly). Pour in custard. Place in a larger 
pan with hot water coming -way up the side of the mold. Bake 1 hour, 45 
minutes at 350°. Unmold as you would a jello mold. 


Sue and Al Hecht (retired) * Richmond, VA 
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Creations & Confections 


Apple Cranberry Casserole 


2 C cranberries 

3 C apples, peeled, cored and sliced 
1 C sugar 

1 T lemon juice 

Ya t salt 

1 C firmly packed brown sugar 

1 C quick rolled oats 

Ye C flour 

Y¥3 C soft butter 


Combine first 5 ingredients and turn into a shallow 1% qt baking dish. 
Combine brown sugar, oats and flour; cut in butter until mixture resembles 
coarse meal. Spoon over fruit. Bake at 325° for 1 hour. Serve warm, topped with 
ice cream or whipped cream. : 


Kathy Hannah « Richmond, VA 


Apple Crisp 


4 C apples, peeled, cored and sliced 
1 C flour 

1 C sugar 

1 t baking powder 

Y% t salt 

1 t cinnamon 

Ye t nutmeg 

1 €33 

Ye C butter, melted 

¥, C chopped pecans 


Line a buttered 8” baking dish or quiche pan with a 

; : pple slices. Sift together d 
ingredients; work in egg with a pastry blender until the see ee 
meal. Sprinkle over apples. Drizzle melted butter over top and sprinkle with 
chopped nuts. Bake at 375° for 40-45 minutes. 


Serves 8-10. 
Stephanie Wurtzel » Mount Kisco, NY 
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Butterscotch Torte 


1% C margarine, softened 

1% C flour 

1 C firmly packed brown sugar 

¥% C finely chopped pecans 

ve C coarsely chopped pecans 

8 oz softened cream cheese 

1 C powdered sugar 

2 3-0z pkgs butterscotch instant pudding 
3 C milk 

1 8-o0z carton Cool-Whip 


Preheat oven to 350°. Prepare crust; combine first five ingredients and 
press into greased 9 X 13 in pan. Brown in oven for 15-20 minutes. Chill. 
Mix cream cheese, 1 C Cool-Whip and powdered sugar; spread onto 
chilled crust. Blend the pudding mix with the milk and pour onto cream 
cheese layer. Top with the remaining Cool-Whip and additional pecans. 


Cathie Richardson * Virginia Beach, VA 

VARIATION: Chocolate Supreme uses chocolate pudding, instead of the 
butterscotch. 

Mary Margaret Bowling * Richmond, VA 

Muriel Perry * Richmond, VA 

VARIATION: Creamy Lemon Dessert calls for lemon pudding. 

Shirley Marlett * Thousand Oaks, CA 

VARIATION: Chocolate Delight substitutes 1 3-oz pkg each of vanilla and 
chocolate instant pudding, layered separately. 

Debbie Rottweiler » Louisville, KY 
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Creations & Confections 


Individual Baked Alaskas 


6 cake dessert shells or cups 

4 egg whites 

Ye t cream or butter 

Ye C sugar 

1 at of your favorite “gourmet” ice cream 


Lay dessert shells on a cookie sheet; place in freezer. Turn over to 500°. Make 
meringue by beating egg whites and cream of tartar in a small bow! on high 
speed until stiff peaks form; still beating on high speed, gradually sprinkle in 
sugar, 2 T at a time. Beat until sugar is completely dissolved and whites are 
standing in stiff peaks. Remove dessert shells from freezer. Top each with a 
large scoop of ice cream. Working quickly, cover each completely with 
meringue, spreading thicker over ice cream and spreading meringue right 
down to cookie sheet. Bake 3 minutes at 500° or until meringue is lightly 
browned. Serve immediately on chilled plates. 


* To make up to 4 hours ahead; prepare up to the baking point and freeze, then 
bake at 500° for about 5 minutes or until meringue is browned. 


Variation: Sprinkle 1 t of your favorite liqueur in each dessert shell before 
freezing, pair up with a suitable ice cream flavor, i.e., coffee liqueur 
and coffee ice cream, Kirsch and cherry-vanilla ice cream, etc. 


Cheryl O. Woods » Los Angeles, CA 


Banana Sea Foam 


1 3.5-0z pkg regular vanilla pudding 
1 3-0z pkg strawberry Jello 

3/, C heavy cream or evaporated milk 
3 bananas 


Make Jello according to package directions; let stand until almost firm. Make 
pudding and cool. Whip cream. Combine Jello and pudding. Fold cream into 
this mixture until well combined. Mash bananas with 1 t lemon juice. Fold into 
cream mixture. Pour into mold and refrigerate until set. 


Linda Wilson ¢ Atlanta, GA 








Yummy Bread Pudding 


6-7 slices raisin bread 

Y% C firmly packed brown sugar 
Y t to 1 t cinnamon 

pinch of salt 

2 eggs 

2 C milk 

2 T butter 


Sauce: 
YC sugar 
2 T brandy 
2 T butter 
1 egg 


Cube bread into casserole dish, sprinkle brown sugar, cinnamon and salt over 
bread. Scald milk. Add butter, let melt. Whisk eggs; pour into milk. Pour over 
bread cubes. Bake at 300° for 20-30 minutes, until set. 


Make sauce: Combine sugar, brandy and butter in small saucepan. Cook until 
bubbly. Whisk egg and slowly pour hot mixture over egg. Return to pan and 


cook again just until bubbly. To serve: Pour sauce over warm bread pudding. 


Lynn Walker ¢ Charleston, SC 


Cherries in a Cloud 


6 egg whites at room temperature 

¥%, t cream of tartar 

2 C sugar 

9 C crushed saltine crackers (about 45) 

2 t vanilla 

3%, C chopped pecans 

2 C heavy cream, whipped (or dairy topping) 
1 21-oz can cherry pie filling 


Beat egg whites until frothy. Add cream of tartar. Add sugar, beating until stiff. 
Fold in cracker crumbs, nuts and vanilla. Pour into a 9 x 13 in greased, glass 
baking dish. Bake 25 minutes at 350°. Remove from oven and cool. Spread 
whipped cream over crust. Spread cherry pie filling over the cream 


Leslie Remington * Richmond, VA 
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Creations & Confections 


Chocolate Cream Torte 


Ve C butter 

1 C flour 

1 C walnuts, chopped 

8-oz cream cheese, softened 

1 19-0z container Cool-Whip 

1 3-oz and 1 6 oz pkg instant chocolate pudding 
4% C milk 

1 C powdered sugar 


Melt butter in a 9 x 13 in pan, add flour and nuts. Pat into the bottom, firmly. 
Bake at 350° for 20 minutes. Cool. Mix together the cream cheese, and 
powdered sugar. Fold in 1% C Cool-Whip. Set mixture aside. Mix both 
packages of pudding with milk. First, layer the cream cheese mixture over the 
crust. Next layer the chocolate pudding; top with remaining Cool-Whip. 
Sprinkle with additional nuts and refrigerate until serving for several hours. 


Serves 12. 


Carol Beercheck * Los Angeles, CA 


Dessert Delight 


1 6-0z pkg lime jello 

1 8-oz cream cheese (softened) 
2 T mayonnaise 

1 8-oz can crushed pineapple 

1 C hot water (boiling) 

1% C cold water 


Place jello in large mixing bowl. Add hot water, stir until dissolved. Add cold 
water and stir until well blended. Add softened cream cheese, mayonnaise 
and drained pineapple. Whip in mixing bowl or blender until well blended. 
Pour into 13 x 9 x 2 baking dish. Refrigerate. 


Serves 6-8. 
Sheryl McDonald * Mesa, AZ 
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Hot Curried Fruit 


1 16-oz can peach halves, drained 

1 16-0z can pear halves, drained 

1 16-0z can apricot halves, drained 

1 13.5-0z can pineapple chunks, drained 
2 T melted butter 

VY, C brown sugar 

1—Ye t curry powder 

1 16-0z can bing cherries, drained 


Cut peach and pear halves in half. Combine fruits except cherries in a 2 qt 
casserole. Blend butter, brown sugar and curry. Spoon over fruit. Bake at 325° 
for 15 minutes. Add cherries and mix in carefully. Return to oven and bake an 
additional 15 minutes. Serve warm. 


* This makes a very interesting dessert dish or a wonderful accompaniment at 
brunch! 


Paulette Greentree * Richmond, VA 


Pam’s Fruit Cooler 


1 6-0z pkg cherry jello 

2 C hot water 

1 8-oz can crushed pineapple, undrained 
fresh strawberries (for garnish) 

9-3 mashed ripe bananas 

1 pt sour cream 

1 Ib frozen strawberries 

fresh mint (for garnish) 


In blender, place jello and hot water. Blend well to ensure jello dissolves. To 
blender add pineapple, strawberries, bananas and blend well. Pour % 
mixture into a 13 xX 2 x 9 pan or baking dish. When this has chilled, spread Y% 
sour cream. Pour remaining jello gently over chilled jello mixture. Refrigerate. 
When mixture has set, frost with remaining sour cream. Garnish with fresh 
strawberries and fresh mint. 


Serves 6-8. 
Sherri Arden * Richmond, VA 
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Creations & Confections 


Gelatin Ribbon Loaf 


1 3-0z pkg lime jello 

1 3-0z pkg raspberry jello 

1 15-oz jar applesauce 

18 double graham crackers 

1 envelope Dream Whip topping mix 
3 T powdered sugar 

Ya t almond extract 


Place lime and raspberry jello in separate bowls; add 3 C applesauce to each 
flavor and stir until thoroughly blended. Place 2 double crackers, end to end on 
a platter; spread with % C lime jello mixture. Top with a layer of crackers and 
spread with Y C raspberry jello mixture. Repeat layers, ending with crackers. 
Prepare whipped topping mix as directed on package, omitting vanilla and 
adding powdered sugar and almond extract, before beating. Spread over top 
and sides of loaf. Chill at least 30 minutes. Makes 12-14 servings. 


Ilene Decker e Thousand Oaks, CA 


Hot Fudge Crunch 


1 12-0z box vanilla wafers, crushed 
1 C chopped pecans 

Y% gallon vanilla ice cream 

¥, C margarine, melted 


Mix crumbs, nuts and margarine. Place half of mixture ina9 x 13 pan. Pat down 
firmly. Slice ice cream, placing slices to cover crumb mixture; press down if 
necessary. Sprinkle with remaining crumbs and freeze. 


Hot Fudge Sauce 

1 can Eagle Brand milk 

1 can Hershey’s chocolate syrup 
Ye C margarine 


Cook 5 minutes on medium heat until margarine is melted. Cut ice cream into 
squares. Place on plate. Pour warm sauce over each square. 


Serves 8-10. 
Diane Ilderton * Chattanooga, TN 
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Lemony Cream Cheese Squares 


1 C graham cracker crumbs 

3 T sugar 

Va C butter or margarine, melted 

1 8-oz pkg cream cheese softened 
Ye C sugar 

Ye t salt 

Ye C milk 

1 t lemon juice 

1 t vanilla extract 

1 4-0z carton frozen whipped topping, thawed 
lemon slices (optional) 

fresh mint (optional) 


Combine crumbs, 3 T sugar and butter; mix well. Press mixture on bottom and 
sides of a lightly greased 8” square baking dish; bake at375°for 6-8 minutes. 


Beat cream cheese in a large mixing bowl until soft and creamy. Gradually 
add ¥% C sugar, beating until fluffy. Add salt, milk, lemon juice, and vanilla; 
beat at medium speed of electric mixer 1 minute (or use a food processor). 


Gently, fold in whipped topping; spoon filling into prepared crust. Chill at 
least 6 hours. Cut into squares, garnish with a lemon slice and mint, if desired. 


Makes 9 servings. 
Mona Cecil ¢ Richmond, VA 


Diane’s Fruit Medley 


1 3-oz pkg instant vanilla pudding mix 

4 T Tang instant drink mix 

1 16-oz can chunk pineapple, drained, juice reserved 
1 16-0z can chunky mixed fruit, drained 

1-2 sliced bananas 

coconut and maraschino cherries for garnish 


Mix together reserved pineapple juice, Tang and pudding mix. Combine fruits 
in a serving bowl; pour pudding mixture over all. Garnish with coconut and 
cherries. Chill thoroughly before serving. 


Diane Jennings « Richmond, VA 
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Creations & Confections 


Delicate Lemon Pudding 


2 T butter 

*/3 C sugar 

3 eggs, separated 

juice of 1 lemon (3 T) strained 
1 t grated lemon rind 

3 T flour 

1 C milk 


Optional: whipped cream & chopped nuts for garnish. Preheat oven to 375°. 
Grease a 1 or 1% at baking dish with butter. 


Cream butter and sugar. Add egg yolks and beat until smooth and lemon 
colored. Blend in lemon juice and rind. Fold in flour. Stir in milk. Beat egg whites 
until stiff; gently fold into the rest of mixture. 


Pour into baking dish. Place dish into shallow pan of hot water and bake for 
35-40 minutes. 


Remove from oven and chill in refrigerator. Serve plain or garnished with a) 
whipped cream and chopped nuts, 6) fresh grated coconut, c) sweetened 
strawberries. 


Variations: 

Chocolate Delicacy: substitute orange juice & rind for lemon. Melt 1% 
squares of unsweetened chocolate, shaved into the milk; when melted, beat 
with rotary beater until smooth. 


Rum or Sherry Delicacy: substitute 3 T of rum or cream sherry for lemon Juice 
and rind. 


* This recipe may also be baked in individual Purex custard cups following the 
same baking procedure. 


Serves 4 to 6. 


Mary Ellen Thacker * Petersburg, VA 


© Easy Peach Crumble 


1 small box “Jiffy” yellow cake mix 
1 large can sliced peaches 
Ys C margarine, softened 


Ina9x9in pan, Pour can of peaches. Mix margarine and cake mix together until 
crumbly. Sprinkle crumb mixture over peaches. Bake at 350° for 20 minutes or 
until golden brown. 


Janice Pierce * Richmond, VA 
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Hungarian Crepe Suzettes 


1 C flour 
2 T sugar 
Ya t salt 

3 eggs 
1% C milk 


Beat eggs and sugar until frothy, add salt and milk. Beat in flour slowly until very 
smooth, for a thin batter. Butter a 6 in crepe pan, heat to sizzling point; pour in 
enough batter to cover bottom of pan thinly, tilting to get full coverage. When 
lightly brown, turn over with a spatula. Remove and keep warm. After each 
crepe, butter pan again. Repeat until batter is gone. Prepare desired filling: 


Cottage Cheese Filling 
1 lb dry cottage cheese 
% C sugar 

VY, t salt 

2 eggs 

3 T sour cream 


Beat sugar, eggs, salt and sour cream together; mix in cottage cheese. Spread 
on crepes, roll up and place in buttered, glass baking dish. Spread top with 
additional sour cream. Bake at 350° for 35 minutes. Serve warm. 


Apple Filling 

8 large peeled and thinly sliced apples 
¥, C sugar 

¥%, stick butter 


Melt butter in a heavy skillet; add apple slices and cover with sugar Steam 
slowly, covered for Y% hour, stirring occasionally until soft. Fill crepes and serve 
warm. 


Cherry Blintzes 

3 4-0z cartons whipped cream cheese 
3 T sugar 

1 t lemon rind 


Mix all; spread each crepe with some of the mixture; roll up. Brown crepes ina 
little butter. Serve with warmed cherry pie filling spooned over each crepe. 
Sprinkle with slivered almonds. 


llene Decker * Thousand Oaks, CA 
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Creations & Confections 


Lemon Fluff 


99-94 graham crackers, crushed 

Ye C butter, melted 

1 3-0z pkg lemon jello 

1 C water 

1 8-oz pkg cream cheese, softened 

Ye C sugar 

1 t vanilla extract 

1 large can evaporated milk, well chilled 


Combine cracker crumbs and butter. Pat into the bottom of a 9 x 13 in pan. Boil 
water and add to jello. While this is cooling, cream the sugar, cream cheese 
and vanilla. Add cooled jello, a little at a time, beating well until smooth. Beat 
milk into mixture until well blended. Pour into crust. Chill until set. 


Grandma Seres ¢ Granada Hills, CA 


Pots De Creme Au Chocolat 


2 C heavy cream 
4-0z sweet chocolate 
2 t sugar 

3 egg yolks 


Preheat oven to 325°. Heat cream and sugar over simmering water until sugar 
dissolves. Add chocolate in pieces and stir unti! mixture is well blended. Beat 
egg yolks in a separate bowl; gradually add hot cream mixture, stirring 
vigorously. Pour mixture into 6-8 pot de creme dishes or custard cups. Bake ina 
pan with 1” of water for 15-20 minutes. Remove from oven and chill well. Serve 
with a dollop of whipped cream on each for garnish. 


Stephanie Wurtzel » Mount Kisco, NY 


Snow Cream 


Y% C brown sugar 

Ye C milk 

1 mashed banana (optional) 
1 raw egg 

1 t vanilla 


Mix all ingredients until well blended. Pour over 2 ats. fresh snow and serve 
immediately. 


Sherri Arden « Richmond, VA 
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4 Strawberry Mousse 


1 3-0z pkg strawberry jello 
1 10-0z pkg frozen strawberries, partially thawed 
1 pt heavy cream 


Mix jello with 1 C boiling water. Put jello mixture and strawberries in a blender, 
mix for a few seconds. Chill just until mixture begins to set, 20-25 minutes. 
Meanwhile, whip the cream. Blend cream and jello mixture. Pour into serving 
bowl or individual glasses and chill until firm (4-8 hours). Decorate with fresh 
strawboerries and/or mint leaves 


Serves 6. 
Stephanie Wurtzel * Mount Kisco, NY 


Pretzel Surprise 


1st Layer 

1%-2 C crushed pretzels 
Y C sugar 

VY C butter, melted 


Mix together, press into a 9 x 9 in pan. Bake at 400° for 6-8 minutes. Let cool. 


2nd Layer 
8-oz cream cheese, softened 


Ys, C sugar 
9-oz carton of Cool-Whip or 2 C whipped cream 


Creations & Confections 


Blend together; spread over pretzel crust with the back of a wet spoon. 


3rd Layer 
1 16-oz can crushed pineapple 
2 T cornstarch 


Heat in sauce pan until thickened, stirring frequently. Set aside to cool. When 
cooled, spread over 2nd layer. Chill. To serve, cut into squares. 


Serves 6-8. 
Frances H. Martin * Ashland, VA 
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Creations & Confections 


Pretzel Surprise Variation 


For the 3rd Layer, Make up a 6 oz pkg strawberry jello as pkg directs. Chill until 
slightly congealed. Fold in 2 10 oz pkgs frozen strawberries, thawed. Spread 
strawberry mixture over 2nd layer and chill until jello is firm. 


Robin Buchanan *° Durham, NC 


Ricotta Pie 


from Gepetto’s in Georgetown 


Crust 

1% C graham cracker crumbs 
Yas C sugar 

6 T melted butter 


Filling 

2% C (1% lbs) ricotta cheese 

¥, C sugar 

1 C ground, toasted almonds 

Ye C chocolate chips, well chilled and ground in blender 
¥_ C whipping cream 

1 t almond extract 

Ya C slivered almonds, toasted 

shaved chocolate for garnish 


Combine crust ingredients; press into a 9” pie plate. Bake 10 minutes at 350°. 
Cool. Make filling. Blend cheese and sugar well. Stir in nuts and ground 
chocolate chips. Partially whip cream; add almond extract and continue 
whipping until stiff. Fold into cheese mixture. Pour all into pie shell and 


refrigerate overnight. Before serving, sprinkle top with slivered almonds and 
shaved chocolate. 


Sue and Al Hecht (retired) « Richmond, VA 
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Gourmet Strawberries In Cream 


Perfect strawberries, 4 large per person 
% C dairy sour cream 

% C Cool-Whip 

2-3 T brown sugar 

1-3 t Gran Marnier liqueur (to taste) 
few drops of rum (optional) 


Chill serving goblets. Combine sour cream, Cool-Whip, brown sugar and 
liqueur. Chill 2-3 hours. Rinse, but do not hull berries; dry. Place % cream 
mixture in each of four goblets and place 4 berries on top of cream or around 
the bottom of the goblet stem on a plate. 


Alternate serving suggestion: serve the cream in one central bowl; let each 
guest dip his own berries into the cream, fondue style. 


This is a luscious, light dessert with great eye appeal! 
Betty Koch ¢ Irvine, CA 


Cold Raspberry Souffle 


2 envelopes unflavored gelatin 
Ye C fresh lemon juice 

8 eggs, separated 

1 C sugar 

1 C puréed fresh raspberries 
4 T cassis 

2 C heavy cream 


Creations & Confections 


Prepare a 2-quart souffle dish with a wax paper collar extending 2 to 3 inches 
above rim of dish. Tape into place. Oil dish and paper. Soften gelatin in lemon 
juice and heat over a low flame until dissolved and clear. Beat egg yolks with 
sugar until light and fluffy. Mix puréed raspberries with cassis and add to egg 
yolk mixture, then add gelatin. Cook over hot water until thickened. Cool. Beat 
@3g whites until stiff peaks form, then whip heavy cream until stiff. Gently fold 
@gg whites into raspberry mixture, then fold in whipped cream. Pour into the 
souffle dish and chill thoroughly. Remove paper collar before serving. 


Ann Aldrich ¢ Richmond, VA 





Creations & Confections 


Blintz Souffie 


This dessert may be assembled a day ahead and baked before serving. 


Y, \o butter or margarine, softened 
¥3 C sugar 

1% C dairy sour cream 

Ye C orange juice 

1 C all-purpose flour 

2 t baking powder 


Blintz Filling 

1 8-0z pkg cream cheese, cut up 

1 pt small curd cottage cheese (2 cups) 
2 egg yolks 

1 T sugar 

1 t vanilla 


Preheat oven to 350°. Butter 13 x 9 baking dish; set aside. In blender, mix, 
butter, sugar, eggs, sour cream, orange juice, flour and baking powder until 
blended. Pour half the batter into prepared baking dish. Prepare Blintz Filling 
by combining all ingredients until blended in medium bowl. Drop filling by 
heaping spoonfuls over batter in baking dish. With knife, spread filling evenly; it 
will mix slightly with the batter. Pour remaining batter over filling. Unbaked 
souffle may be covered and refrigerated several hours or overnight until ready 
to use. 


Before baking bring souffle to room temperature. Bake uncovered 50-60 
minutes or until puffed and golden. Serve immediately with sour cream and 
blueberry syrup or assorted jams. Makes 8 servings. 


Blueberry Syrup 

1 15-oz can blueberries in syrup 
Ye C light corn syrup 

Ye t lemon juice 

dash salt 

dash cinnamon 

1 T cornstarch 

1 T cold water 


In small saucepan, combine blueberries; corn syrup, lemon juice, salt and 
cinnamon. Place on medium heat. Mix cornstarch with water. Add to blueberry 
mixture and bring to boil. Remove from heat and let stand 5 to 10 minutes. 
Serve warm. May be refrigerated and reheated. Makes 2 cups. 


Laura Liverman * Los Angeles, CA 
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Esk Becky's Brittle 


1 C sugar 

¥% C light corn syrup 
1 C raw peanuts 

WY, t salt 

1 T butter 

1 t vanilla extract 

1 t soda 


Combine sugar, corn syrup, peanuts and salt in a 2 qt microwave casserole 
dish. Stir well. Microwave on HIGH for 8-9 minutes. Mixture will be light brown 
in color. Add butter and vanilla. Blend thoroughly. Microwave on HIGH for 1-3 
minutes or until mixture reaches the hard crack stage, about 300°. Quickly stir in 
soda. Pour into greased baking pan. Let cool at least one hour. Break into small 
pieces. 


Becky McClain ¢ Louisville, KY 


Peanut Brittle 


2 C sugar 

1 C dark corn syrup 

Y% C cold water 

1 t butter 

1% t soda 

1 t vanilla extract 

1% C raw Spanish peanuts 


Cook sugar, syrup and water until it threads, over medium heat. Add nuts and 
cook until nuts are done, about 30 minutes. Remove from heat and add butter, 
soda and vanilla. Pour on buttered surface (enameled counter or marble slab) 
Break into pieces after it hardens. 


Pam John ¢ Nashville, TN 
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Creations & Confect 


as) Bird’s Nests 


1 6-oz pkg semi-sweet chocolate chips 
1 6-0z pkg butterscotch chips 

1 5.5-oz chow mein noodles 

1% C cocktail peanuts (optional) 


Melt chocolate and butterscotch pieces together. Add chow mein noodles 
and peanuts, stirring to coat well. Drop by teaspoonfuls onto waxed paper. 
Refrigerate until firm. Keep refrigerated. 


Makes 3-4 dozen pieces of candy. 
Tami Decker * Thousand Oaks, CA 


Bird’s Nest Variation 


For just the chocolate variety, Ting-a Lings, use only chocolate chips and omit 
the nuts. Easy enough for children to make! 


Babs Cohen « Greensboro, NC 


Date-Granola Delight Balls 


2 T butter 

1 T honey 

Ye C pitted and chopped dates 

¥s C commercial or home made granola 
3 T non-fat dry milk powder 

finely chopped nuts for coating 


Inamedium saucepan, heat butter and honey until butter is melted. Add dates 
and continue to heat, stirring until dates appear “melted” as well. Remove from 
heat, and stir in granola and milk powder. When cool enough to handle, roll 
into 1” diameter balls; roll balls in ground nuts to coat. Store in refrigerator, but 
allow to warm to room temperature before eating. 


Makes about 2 dozen. 
Ilene Decker e Thousand Oaks, CA 
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My Mom’s Best Fudge 


¥%, C undiluted evaporated milk 

2% C sugar 

12-0Zz semi-sweet chocolate chips 
¥ C light corn syrup 

2 T butter 

1 t vanilla extract 

1 C chopped nuts, coconut or raisins 


Combine milk and sugar in a heavy saucepan. Cook over medium heat, stirring 
constantly until mixture boils. (Takes awhile) Turn heat to low and simmer 10 
minutes, stirring constantly to prevent scorching. Remove from heat, add 
chocolate chips, butter syrup and vanilla. Stir until chocolate melts and fudge 
is smooth and creamy. Stir in nuts; mix well. Pour into buttered 8 x 8 x 2 in pan. 
Refrigerate 1-2 hours until set. Cut into squares. Makes 2% lbs. 


Erma Seres ¢ Granada Hills, CA 


Christmas Gift Toffee 


1 C butter 

1 C sugar 

1 T water 

1 t vanilla extract 

3 4-oz chocolate bars, crumbled 
Y% C chopped pecans 


Creations & Confections 


In a heavy saucepan, cook together the butter, sugar and water, stirring 
constantly, until the mixture reads 300° on a candy thermometer. Remove from 
heat and add vanilla. Pour into a buttered 9 x 11 inch pan and allow to cool for 
5 minutes. Sprinkle crumbled chocolate bars over the top of the toffee, then 
the chopped pecans. When cool, break into pieces. Store in airtight con- 
tainers. Makes about 1 Ib candy. 


Ann Aldrich * Richmond, VA 
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Creations & Confect 


Divinity Fudge 


1% C white sugar 

Ye C light corn syrup 

Ve C water 

2 egg whites at room temperature 
1 C broken nut meats 


Boil sugar, water and syrup. When the mixture reaches a boil, cover for 3 
minutes. Remove lid, stir once, and cook over moderate heat until the mixture 
reaches the hard-ball stage, about 250°; do not stir during this process. While 
syrup is cooking, beat egg whites in a large bow! until stiff, but not dry. When 
the syrup is ready, pour it slowly over the egg whites in a steady stream, 
whipping slowly, at the same time. Toward the end, add the syrup more 
quickly and whip faster. Fold in nuts; beat until thick. Pour into a buttered 8 x 8 
in pan. Let sit to harden. 


Cheryl O. Woods « Los Angeles, CA 


3) Easy No-Cook Divinity 


1 large box Fluffy White frosting mix 
Ys C com syrup 

4 C confectioners’ sugar 

Y% C boiling water 

1 t vanilla extract 

1 C chopped walnuts 


Ina small bowl, combine dry frosting mix, corn syrup, vanilla and boiling water. 
Beat on highest speed until peaks form, about 5 minutes. Transfer to a large 
bowl. On low speed, or by hand, blend in sugar gradually. Fold in nuts. Drop 
by teaspoonfuls onto waxed paper. When outside of candies feel firm (several 
hours), turn over. Allow to dry 12 hours or overnight. Store candies in airtight 
container. 


Variation; Divide candy mixture into 3 equal portions. Add only ¥% C nuts to 
first portion. To second portion, add red food coloring and fold in % cup 
crushed peppermint candy. Add green food coloring and /% t mint flavoring 
to third portion. Merry Christmas! 


Erma Lee Hass * Thousand Oaks, CA 
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Christmas Holly 


Ye |lo butter or margarine 
30 large marshmallows 
green food coloring 

3-4 C corn flakes 

red-hot cinnamon candies 


Melt butter with marshmallows in the top of a double boiler or in microwave. 
Add enough food color to make a “holly” green. Add corn flakes to marsh- 
mallow mixture, tossing well to coat. With a teaspoon, drop mounds on 
greased foil to resemble holly leaves; add three red-hot candies to each leaf to 
resemble holly berries. Work fast-reheat mixture if it sets up before you finish. 


Aunt Violet Haydu ¢ Lake Havasu City, AZ 


as) Rocky Road 


easy enough for the kids to make 


36 large marshmallows 

1% C semi-sweet chocolate pieces 
Y C chunk-style peanut butter 

1 T butter 


Line an 8-in square pan with foil. Arrange marshmallows over bottom of pan in 
a single layer. In a saucepan, combine remaining ingredients; cook over low 
heat until chocolate melts, stirring occasionally. Pour mixture over marsh- 
mallows; tap pan on counter to distribute chocolate between marshmallows. 
Chill. Turn upside-down; remove foil. Cut into squares. Store in refrigerator. 
Makes about 3 dozen pieces. 


Ilene Decker * Thousand Oaks, CA 


a) Chocolate “Philly” Fudge 


4 C powdered sugar 

1 8-0z pkg cream cheese 

1 1-0oz squares unsweetened chocolate, melted 
1 t vanilla extract 

dash of salt 

Y% C chopped nuts 


Gradually add sugar to softened cream cheese, mixing until well blended. Stir 
in remaining ingredients. Spread into an 8 x 8 in greased pan. Chill several 
hours, cut into squares. 


Pam John « Nashville, TN 
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Creations & Confect 


No-Cook Country Vanilla Ice Cream 


4 eggs, well beaten 
2VY, C sugar 

5 C milk 

4 C heavy cream 
4V% t vanilla extract 
Y% t salt 


Add sugar gradually to beaten eggs. Continue to beat until mixture is very stiff. 
Add remaining ingredients and mix thoroughly. Pour into gallon ice cream 
freezer and freeze as directed. Also, use your imagination to vary this good, 
basic recipe: add 1 t mint flavoring, some green food coloring and mini 
chocolate chips for Mint chocolate chip; crushed Oreo cookies; nuts; fresh or 
frozen fruit . . . the variations are limitless! (if adding fruit, add up to 1 extra cup 
of sugar) 


Tami Decker * Thousand Oaks, CA 


Jane Brown ¢ Charleston, SC 


Sunmaid Granola 


2 C rolled oats 

1 C shredded coconut 

Ye C wheat germ 

1% C chopped walnuts or almonds 

1 t salt 

1 14-oz can sweetened condensed milk 
Vs C vegetable oil 

1% C raisins 


Combine oats, coconut, wheat germ, nuts and salt in a large bowl. Stir in 
sweetened condensed milk; add oil and mix thoroughly. Soread mixture on 
shallow baking sheet lined with waxed paper. Bake at 300° for 1 hour, stirring 
occasionally (should be golden brown). Remove from oven and stir in raisins 
while still warm. Store in a tightly covered container. Makes 8 cups. 


Ilene Decker * Thousand Oaks, CA 
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Cook’s Quips 


Home Made Sweetened Condensed Milk 


1 C + QT non-fat dry milk 
Ye C warm water 
¥x C sugar 


Combine dry milk and water in a medium bowl. Set the bow! in a pan of hot 
water over low heat and stir in sugar. Continue stirring until sugar dissolves. 
Equals 1 14 oz can sweetened condensed milk. 


Charla Hamaker « Richmond 


& Confections 


To make a pretty and different looking cake; begin with a plain white icing 
(preferably an egg white icing). Dip heavy cotton string into different colors of 
food coloring and “paint” a plaid design on the icing by laying the colored 
strings (wet) across the top — the color from the string makes a line on the 
cake. 


Hazel Jenkins * Richmond, VA 


Trouble cutting cheescake? Use unwaxed dental floss. Hold floss tightly in 
both hands then slide it down through the cake; pull one end out from the 
bottom. 


Creations 


Marlene Rivas * Richmond, VA 


If the whipping cream looks as though it’s not going to whip, add 3-4 drops of 
lemon juice or a bit of unflavored gelatin to it and it probably will. 


Chocolate Sauce 


1 can Eaglebrand Sweetened Condensed Milk 
2 oz unsweetened chocolate 

Y t salt 

Y% to 1 C hot water 

% t vanilla 


Put milk, chocolate, and salt into a double boiler. Heat until mixture is thick — 
approx. 10 minutes. Remove from heat. Slowly stir in water until desired 
consistency. When cool, stir in vanilla. Serve with ice cream or cake. 


Marlene Rivas * Richmond, VA 
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Equivalents 


A pinch, dash, etc. (dry) 
A dash (liquid) 
1 Tablespoon 


= less than 1/8 teaspoon 
a few drops 
3 teaspoons 


Ys cup = 4 Tablespoons 
1 cup = 16 Tablespoons 
1 pint = 2 cups 
1 quart = 2 pints (4 cups) 
1 gallon = 4 quarts 
1 ounce = about 28 grams 
1 pound = about 454 grams 
1 kilogram = about 2.29 pounds 
1 liter = about a quart 
1 jigger = about 3 Tablespoons 
Substitutions 
If you need: Use: 
1 t Baking Powder Ys t baking soda + % C buttermilk 


1 C Butter (for baking) 


1-oz unsweetened chocolate 
1 C coffee cream (half & half) 
1 C heavy cream 

1 whole egg 

1 T flour (for thickening) 


1 C all purpose flour 
1 C cake flour 

1 T fresh heros 

1 C honey 


1 C fresh whole milk 


1 C sour milk 


1 T prepared mustard 


1 cake compressed yeast 
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or 
Yz t baking soda + %t cream of tartar 


1 C margarine; 
Y% C soft shortening + % t salt 
% C lard + Yet salt; 


3 T cocoa + 1 T shortening 

3 T butter + % C milk 

Ys C butter + % C milk 

2 egg yolks 

Ye T cornstarch or 2 t quick tapioca 
1C + Q2T cake flour 

7, C all purpose flour (1 C, minus 2 T) 
1 t dried heros 

1-1% C sugar + % C liquid 


Ye C evaporated milk + Ve C water; 
4 T instand dry whole (or non-fat) 
milk + % C water 


1 T lemon juice or vinegar + sweet 
milk to make 1 C 


1 t dry mustard 
okg or 2 t active dry yeast 
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Equivalent Chart for Food Items 


Crumbs: 
3-4 slices bread 
1 slice bread 
98 saltines 
15 graham crackers 
99 vanilla wafers 


Dairy: 
Butter, 1 lo 
Cottage cheese, 8 oz 

Eggs 

whole, 4-6 

whites, 8-10 

yolks, 12-14 
Heavy Cream, 1 C 
Milk 


Condensed, 15-0z can (sweetened) 


Evaporated, 6-0z can 
Pasta & Grains: 
Cornmeal, 1 C 
Flour 
All purpose, 1 |b 
Cake, 1 Ib 
Whole wheat (graham) 
Macaroni, noodles, 1 C 
Rice, 1 C 
Spaghetti, 1 Ib 


HWE WE UT 


1 C dry crumbs 
¥Y, C soft crumbs 
1 C crumbs 

1 C crumbs 

1 C crumbs 


2 
1 


NAD AO 


1 
1 
1 
2 C whipped 


Vac 
2/3\G 


4 C, cooked 


4C, sifted 

4% C, sifted 
3% C, sifted 

2 C, cooked 
3-4 C, cooked 
7 C, cooked 
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Fruits & Vegetables: 


Apples, 

1 medium 

1 Io 
Avocado, 1 medium 
Asparagus, 1 | 
Bananas, 1 Ib (3) 
Beets, 1 Ib 
Berries, 1 pt 
Cabbage, 1 Ib 


Carrots, 1 Ib (8-10) 


Cranberries, 1 lo 

Dates, 1 Ib, pitted 
Green Beans, 1 |b 
Lemon, 1 medium 


Mushrooms, 1 Ib (35-40) 


Onions, 1 medium 
Oranges, 1 medium 


Peas, 1 Ib 
Pineapple, 1 medium 
Potatoes, 1 lb (3 med) 


Raisins, 1 Io 
Spinach, 1 |b 


Summer Squash, 1 lo 
Sweet Potatoes, 1 Ib (3) 
Walnuts, Pecans, 
Chopped (appr. 41% oz) 
Halves (appr. 3% oz) 
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sll 


1 C sliced 

3 C sliced or diced 
2 C cubed 

UG 

2 C mashed 

2C, diced 

RG 

4 C, shredded 

2 C cooked 

3 C, shredded 

2% C, sliced or diced 
4C 

3 C, chopped 

3 C, cooked 

9-3 T juice 

1% t grated rind 

5 C, sliced, raw 

9 C, cooked 

ve C, chopped 

Ya C juice 

2 t grated rind 

1 C, cooked 

2% C, cubed 

2 C, thinly sliced or cubed 
1% C mashed 

3G 

6 C, raw 

1%-2 C, cooked 

1 C, cooked 

2 C, mashed 
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The Marvelous Microwave 


8 In microwave cooking, microwave energy is attracted to water mol- 
ecules. Any item placed in the oven cavity will heat if it has water molecules in 
it. Because we are unsure of the exact water content of given items, all cooking 
times are approximate in microwave cooking. 


The materials and shapes of cooking utensils make an important 
difference when using the microwave oven. Microwave energy works on the 
density of the food placed in the oven cavity. The more dense the food 
property, the longer the cooking time required. For instance, when 4 recipe 
calls for a 2 qt casserole, and you substitute a shallow baking dish, the cooking 
time would be shortened, but may possibly affect the doneness of the item 
cooked. For best results, use the required pan size suggested in microwave 
recipes. 


Ek Most metal should not be used in the microwave as metal reflects 
microwave energy. Consult your oven’s Use and Care manual to see what 
metal, if any, can be safely used in your oven. A/uminum Foil, however, is an 
important utensil in microwave cooking. Aluminum foil is used to slow down 
the cooking process; use it on legs or wings of poultry which might otherwise 
overcook due to less density than the body of the bird. 


Contrary to popular belief, foods will brown in the microwave oven! 
Browning occurs after most foods have been exposed to microwave energy 
for 10 minutes. Some foods cook too quickly to begin the browning process, 
such as cakes, breads, cookies and some pies. To achieve browning with these 
items, try brushing the top of a baked good with melted butter or margarine, a 
sprinkle of sugar or brushing with a slightly beaten egg or egg white. 


§} For browning meats (which will not be exposed to microwave energy 
for at least 10 minutes), there are many fine products available on the market 
such as Kitchen Bouquet and Micro Shake. Paprika may also be used as an aid in 
browning. Some meat items with a high fat content will brown in less than 10 
minutes. 


= When converting recipes from conventional to microwave, begin 
starting amount of cooking time at % the original conventional cooking time. 
For instance, if a recipe calls for 1 hour at 350°, you would begin at 15 minutes, 
setting the power level at 50-60%. Keep in mind that microwave cooking times 
are approximate. 
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Quick Tips for Your Microwave 


1. When adding more than one item to the oven, do not double the cooking time. Add 
approximately % of the original cooking time. 

2. To soften brown sugar, leave in box, place in oven cavity. Turn on 1-2 minutes on 
HIGH. (Do not soften in box if sugar has a foil liner) 

3. To separate slices of cold bacon, heat the package for a few seconds. 

4. To plump citrus fruits for more juice and easier peeling, heat in microwave for about 
15 seconds per fruit. 

5. Dry herbs: Place a few sprigs of your favorite heros or a % cup of leaves between 
paper towels and microwave on HIGH for 2 minutes or until dry and crumbly. 
Allow to cool. (Time will vary) 

6. Dry fresh flowers and leaves to preserve colors. 

7. To shell pecans or walnuts easily with less breakage, place about 2 cups nuts, 1 cup 
water in a covered glass dish. Heat 1-2 minutes. 

8. For hot finger towels: Wet washcloth or fingertip towel with water solution of 3 parts 
water to 1 part lemon. Wring out and roll towels. Heat in basket on HIGH for 1 
minute. 

9. For Hot Compresses: Heat damp cloth in microwave for approximately 45 seconds 
up to 1 minute. 

10. Overlapping bacon causes bacon to stick together. 

11. Dry lemon or orange rinds for a few minutes for making your own fresh grated peel. 

12. Heat Brandy for flaming desserts in a cup glass measure about 15 seconds. Pour over 
dessert and ignite. 

13. Soften hard ice cream for serving or molding in a few seconds. Makes an easier 
scoop A '% gal—30-45 seconds on MED-LOW (40%). 

14. Dry coffee grounds to use as a plant fertilizer between two paper towels ina baking 
dish for a few minutes. 

15. Warm baby bottles or baby food jars. Loosen cap on bottle or remove jar lid, heat 
about 15-20 seconds or until warm. 

16. Hot maple syrup is always better than cold—heat the whole bottle (cap removed) 
on HIGH. Room temperature 12-0z bottle—20 seconds, refrigerated 12-oz bottle 
—30-45 seconds. 

17. Barbeque chicken in two steps. First, microwave 10-12 minutes on HIGH, finish on 
the grill. Especially helpful for a big group. 

18. Garlic Butter by the jar. Melt 1 C butter on HIGH with 1-17 cloves garlic, peeled and 
split, for 1%-2 minutes. Let stand 15 minutes, remove garlic. Melt right in the 
container. 

19. Refresh stale potato chips or crackers by putting a plateful in the microwave for 
about 30-45 seconds on HIGH. Let stand 1 minute to crisp. 

20. To drain the fat from hamburger while it is cooking, cook it in a plastic colander 
placed inside a casserole dish. (1 Ib cooks in 5 minutes on HIGH) 

91. If you have any trouble getting the bottom of a cake done in your microwave, try 
putting the cake dish up on another dish or roasting rack. This also works for 
potatoes and other foods that don’t quite get done on the bottom. 
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Browning Agent & Coating Chart* 


AGENT 


Soy or Teriyaki Sauce 
Barbecue Sauce 


Melted Butter and 
Paprika 


Brown Bouquet Sauce 
and Melted Butter 


Worcestershire or 
Steak Sauce and 
Water 


Onion Soup or Gravy 
Mix, Bouillon Granules 


Taco Seasoning Mix 


Bread Crumbs, Bread 
Crumbs and Parmesan 
Cheese, Crushed Corn 
or Potato Chips 
Crushed French Fried 
Onion Rings, or 
Crumbled Bacon and 
Shredded Cheese 
Brown Sugar, 
Chopped Nuts, or 
mixture of both 
Cinnamon-Sugar or 
Coconut 


Powdered Sugar 


Jelly, Preserves or 
Glazes 


FOODS 


Hamburgers, Beef, 
Lamb, Pork, Poultry 


Hamburgers, Beef, 
Lamb, Pork, Poultry 


Poultry 


Hamburgers, Beef, 
Lamb, Pork, Poultry 


Hamburgers, Beef, 
Lamb, Pork 


Hamburgers, Beef, 


Lambo 


Hamburgers, Savory 
Quick Breads 


Casseroles 


Savory Quick Breads, 
Casseroles 


Cakes, Sweet Quick 
Breads 


Sweet Quick Breads 
Cakes 


Ham, Poultry 


which is spicier than you want. 





COMMENTS 


Brush on meat, rub 
into poultry 
Brush on or pour over 


Brush on butter, 
sprinkle with paprika 
Brush on meat, rub 
into poultry 


Brush on 


Sprinkle on before 
microwaving 


Sprinkle on before 
microwaving 


Sprinkle on after final 
stirring 


Sprinkle on before 
microwaving or after 
final stirring 


Sprinkle on halfway 
through or after 
microwaving 


Sprinkle on before 
microwaving 

Sprinkle on after 
microwaving 

Glaze ham after 
microwaving. Poultry 
after % cooking time 





*Many of these items add extra calories and/or salt. This may result in food 
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Cooking Terminology 


Bring to a boil — As liquid reaches the boiling point, bubbles appear at the 
bottom, rise to the top and then break. When all liquid is in motion, it has come 
to a boil. 


Boil — Cook at the boiling point; adjust heat to maintain a boil-higher heat or 
faster boil will not cook faster. 


Full, rolling boil — A boil that will rise in the pan, then tumbles into waves that 
cannot be stirred down. Usually happens in heavy sugar mixtures like candies 
or frostings. 


Baste — To moisten foods (usually roasting meats) while cooking, with meat 
drippings, melted fat or sauces, to prevent drying and to add flavor. 


Blend — To mix thoroughly two or more ingredients. 


Braise — To brown meat or vegetables in a small amount of fat and cook, 
slowly, tightly covered; sometimes additional liquid is added after browning. 


Cream — To beat shortening until smooth, creamy and light, with a wooden 
spoon or beater. Usually applied to shortening when combined with sugar. 


Crisp — To make firm and brittle in very cold water or in the refrigerator (lettuce 
or other greens). 


Cut — a) To break up food into pieces with a knife or scissors. 6) To combine 
shortening with dry ingredients by working together with two knives used 
scissor fashion, or with a pastry blender used in a gentle chopping motion. 


Dredge — To coat food with some dry ingredient, such as seasoned flour, 
crumbs or sugar. 


Flambé — To cover food with a brandy or cognac, etc.; then light and serve 
flaming. (Heat liquor prior to flaming.) 


Fold — To combine two ingredients-frequently beaten egg white and another 
mixture-very gently with a wire whisk or rubber spatula, using an under-and- 
Over motion, until thoroughly mixed. 


Garnish — To decorate any foods. 


Glaze — To cover with aspic, thin sugar syrup or melted fruit jelly. 
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Marinate — To soak food, mainly meat, in acid such as lemon juice or tomato 
Juice or in an oil-acid mixture like French dressing. Acts like a tenderizer, perks 
up flavor. 


Plank — To bake or broil meat, fish or vegetables on a wooden or metal plank. 


Purée — To work foods through a sieve or food mill or process in an electric 
blender until food is pulpy and smooth. 


Reduce — To boil a liquid until you have a small, concentrated amount. 


Sauté — To gently fry foods until golden and tender in a small amount of fat, 
usually butter. 


Score — To cut narrow gashes, part way through fat in meats before cooking; 
eg., in steaks to prevent curling, or to cut diamond-shaped gashes part way 
through a ham before glazing. 


Skewer — To thread foods, such as meat, fish, poultry or vegetables on a 
wooden or metal rod, so they hold their shape during grilling or broiling. 


Chop — To cut food into smaller pieces, usually no bigger than %” square. 
Cube — To cut a solid piece into little cubes %-1”. 
Dice — To cube in pieces less than %”. 


Flake — To break or pull apart food like chicken or fish that divides naturally, 
(often as a test for doneness) using two forks. 


Grate — To tear off coarse-to-fine particles of food with a hand grater or 
mechanical device, eg., hard cheeses, orange, lemon peels, whole nutmeg. 


Grind — To put through a food chopper or food mill. 


Julienne — To cut potatoes or vegetables into matchlike sticks of uniform 
length. 


Mince — To cut food into little pieces, finer than chopping. 


Shred — To cut or tear into long, narrow pieces using a hand or mechanical 
shredder; cut cabbage to shreds with a sharp knife. 


Sliver — To cut or split into long, thin strips with a sharp knife, eg., pimento, 
green pepper, almonds, citrus peel. 
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Homemade Playdough 


2M, C flour 

1 C salt 

2 T vegetable oil 
1 C water 

food coloring 


Mix food coloring with water before adding to remaining ingredients. Knead 
with hands until thoroughly mixed. Store in plastic bag. 


Mikey and Kevin Decker «Thousand Oaks, CA 


Sidewalk Chalk 


Make up Plaster of Paris as package directs, but add desired food coloring to 
water. Pour into molds made of empty toilet tissue rolls with a piece of plastic 
wrap stretched over one end and rubber-banded (to make the bottom of the 
mold). Dry thoroughly; peel cardboard tube off chalk and use. To keep little 
hands cleaner, only peel back a portion of the roll at a time, using the remainder 
as a “holder.” 


Sure-Fire Bubbles 


2 C clean warm water 

6 T glycerine (available at drug stores) 
6 T liquid dishwashing detergent 

a dash of sugar 


Mix all ingredients in a clean bow! with a wire whisk or egg beater. Use as 
commercial bubble liquid. 
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Appetizers 


Abalone Cove Guacamole .... 
Appetizer Meatballs ......... 


Artichokes and Cheese . 


Asparagus Blue Cheese Appetizers - 


Bacon Roll-Ups. . 
Bacon Wraps . : 
Blender Cheese Beer Dip 
Bob’s Bacon Olives . 
Bourbon Dogs 
Broccoli Dip 
Cheese Ball. . 
Cheese Ball 
Chile Rellenos in Won Tons. . 
Clam Broth Puffs 

Crab Delight 

Crab Delight Variation . 
Crab Meat Dip... 


Crab Meat Fondue....... hove 


Crab Rangoon 4 
Cream.Cheese Spread...... 
Creamy Beef Dip or Spread . 
Cucumber Sandwiches 
Diet Dip 
Dill Dip 
Dilly Dip 
Easy Clam Canapes 


Easy Jalepeno Cheese Squares... . 


E. E. Penas : : ye 


Fondue A La Mexican . 


Fried Stuffed Mushroom Caps ; c 


Guacamole. . 
Guacamole Stuffed Eggs 
Hawaiian Meatballs . 

Herb Dip See 

Holiday Nuts . . eee 
Holiday Nuts ... i 
Hot Crab Dip 
Humus (Chick-Pea Dip) . 
Islander Cheese Ball. . 

Layered Nacho Dip 

Lo-Cal Quick Dip. . 

Madame Wu's Rumakt. . é 
Make Ahead Mushroom Rolls 
Mexican Layer Dip. 


Mexican Tortilla Dip - Salsa Dip 


Mormon Beef oaks 
Mushrooms 

Nippy Cheese Ball. 
Noteworthy Nacho Dip 
Oven Bean Dip .. 

Petite Reubens . . 
Petite Salmon Quiches . . 
Quesadillas. 

Quick Dip... 

Roquefort Mousse 


Salmon Spread 
Sausage Biscuits..... 


Sausage Stuffed Mushrooms. . 


Shrimp Dip......-. 
Shrimp Mold .... 
Spinach Dip. . 
Spinach Dip. 
Stuffed Mushrooms . 
Stuffed Mushroom Caps cnt 
Super Nachos 
Taco Platter. . . 
Tex-Mex Mix 
Tostado Delight . . . 
Zucchini Hors D’Oeuvres .. 


Beverages 

After Dinner Mai Tal 
Brunch PUmGhiieersnnseneisner 
Champagne & Peaches . : 
Christmas Champagne Punch . 
Christmas Wassail. . 
Elegant Egg Nog 
Fluffy Egg Nog... 
Fruited Ice Ring , 
Frozen Brandy Sour... . 
Hot Chocolate Mix. 
Hot Wassail . 

Hot Cranberry Snap. 
Hot Buttered Rum Mix 
Iced Tea Punch 

Irish Cream 
Russian Tea. x 
Sparkling Champagne Punch. 
Whiskey Slush. . . 
Whiskey Sour Fruit Punch. 


Meats 

Beef W/Chick-Peas.... 
Beef Oriental 
Beef Casserole ra 
Chicago Style Italian Beef. iatia's 
Curried or Dilled Beef Roll. . 
Cheese Stuffed Meatloaf... 


Corned Beef & Noodles .... 


Cherizo Peppers . 
Chops; Pizza Style . 
Cook's Quips... ike 
Dutch-Style Beef & Cabbage. . 
Dave’s Poor Man's Stroganoff 


Deb's Variety Goulash....... 
Domagala’s Enchilada Pie ... . 
Easy Oven Pot Roast ....... 


Easy Supper....... 
Fruited Pot Roast .. . 





FajitaSiaeter seecssehnc 2 eens 
Five Minute Casserole 
German Pot Roast... . . He 
Grilled Teriyaki Pork Chops .....-...-- 
Hungarian Goulash. .......-....+-+---+--- 
Hurry-Up Meatloaf 
Hamburger Hungarian Goulash. . . . 
Hop 'N John . : 

Ham & Sone Roll- Ups 


Honey Glazed Pork Chops with Yams & Apples 
es 
tS 


in a Skillet... ... 
Italian Style Ground Beef 
Indiana Goulash . 
Jumbelia. . . 
Kevin’s Mexican Delight. - . 
Layered Hamburger Dish..... 
Lechon (Roast Pork)... . 
Lechon's Sauce . 
Lodi Veal Sauté . 
Microwave procedure for Cooking a Roast | 
Marinated Cube Steaks so 
Morcon (Stuffed Rolled Steak). ..........-. 
Microwaved Reuben Casserole... . . 
Meat Loaf 
Middleburg College’s Cheeseburger Potatoes . 
Murphy's Beef Pie . . 2OVD Soe: 
Meat Pie . : ; 
Microwaved Ham Saal Broccoli Roll- “Uae : 
Our Favorite Barbecue 
Pork Chops a |’Orange. 
Perfect Rump Roast . 
Pepper Steak . 
Perfect Glazed Corned Beef. 
Potato Frosted Meat Loaf. 
Pigs in a Blanket 
Pigs in a Blanket Variation 
Pork Chops & Potato Scallop 
Salisbury Steaks . 
Saueroraten and Potato Dumolings 
Sausage Casserole 
Sausage Skillet Dinner 
Scalloped Ham 3 
Scalloped Potatoes and esa: 
Shashlick. 
Sherry Porkchops and Poles 
Sounds Great. . .Can you keep it hot, 
honey, Stroganoff 
Spareriobs Barbecue 
Spinach-Ham Roll . . 
Steak in Foil 
Steak San Marco 
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74 
. 61 
Baies} 


Stuffed Bell Peppers ..... 2.2.0.0. eee eee 63 
StiffediGabbage,. «< see-scs smi ertec eerste 66 
Sweet and Sour Lamb Chops or Riblets ..... 79 
Sweet and Sour Pork Chops............--- 75 
Sweet and Sour Ribs... . .78 
SUnOnSEI MCAT Oalercante deeisiewicie otis eee 56 
racitOnalPACOGO= 4). ea aise a> use = . 68 
WINCIBIGLEN Bests ucts coche epente woseaedec shoe 70 
Poultry Page 
BONCCHCHICREN Bee cesetuat cs srcnsrotone orare e chteaes 84 
Chicken Adobo with Pineapple..........-- 91 
Chicken and Artichoke Au Grautin .. Ahoy) 
Chicken and Mushrooms..........-... aC) 
Ghicken’andiRiG@a... sce hee. .. 81 
Chicken-Artichoke Casserole... . = 
GHICKENTCACCIATOIS asp eros ects av ssue wroxeuancie 97 
Chicken Casserole .............. .90 
Chicken Casserole Variation....... .90 
Chicken Chow Bake............ . 98 
GhickeniGreolet osc ee: .. 98 
Chicken! Divan... 4.< «+s .93 
Chicken Divan. . na . 94 
Chicken Divan Variation. . 94 
Chicken Enchiladas 95 
Chicken Filled Shells ....... 101 
Chicken Fritters with Shallots and Garlic. . ..96 
Chicken Honey. . 86 
Chicken Mexican .90 
Chicken Orobianco . ..93 
Chicken or Salmon A la King. 101 
Chicken Quiche Almondine . 96 
Chicken Tetrazzini 100 
Chicken Tortilla Casserole ............... 107 
Chicken Scaloppini ..... 100 
Chicken Stew Sullivan . . 88 
CSHCKET ISU ba cic tic snscPeieis Sieced ns 99 
Chicken Veronique . Roe 102 
Chicken with Wild Rice... - Oe 
Chinese Chicken Casserole . . 103 
Club Chicken 89 
Deviled Chicken a ee 94 
Dumpling For Chicken... .. ..87 
Easiest Sherry Chicken... ... 107 
Easy Crumb Coated Chicken. 106 
Gourmet Chicken Divan. . 92 
Gravy for Stuffed Chicken OS 
Hawaiian Haystack .98 
Hot Chicken Salad... 85 
Hungarian Chicken Paprikash. . . 89 
Huntington Chicken Pe etal! 
Microwaved Sweet and Sour Chicken eee ehOS 
Oriental Stuffed Chicken Rolls........ 104 
Peachy Oven Fried Chicken and Biscuits . 106 
Rellenong Manok (Stuffed, Boned Chicken). . . 82 
Rita’s Chicken and Rice ..... 81 
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Southern Fried Chicken............... . 105 
Spanish. Ghicken serrate sakenveve mari oes 86 
Stewed Chicken......... Rae ea all, 
Stuffed Cornish Hens........ . .. 83 
Suzanne’s Chicken Curry........ ..95 

i Sweet and Sour Chicken............ ....102 
Turkey Sausage Casserole .. ............. 105 
Wrapped Chicken Breasts.. ... ..... . 103 

7 Fish & Seafood Page 
. Baked Fish Parmesan... .......... 113 
BAIS [IZOl TOW ons on abou ulooue 113 
Boiled Shrimp OAS Hite me atoesa hacen: 113 
Chesapeake Bay Crab . .118 

Cold Salmon Mousse with Cucumber Sauce. 111 

Corn Fritters with Crabmeat..... . . 108 

Crab Au Gratin .. 110 
GrabiGakest:;. see cite aewnes 114 

Crab Meat Delight ... oe . 109 

Jim Isle Shrimp Boil.... .. 112 
Jimmy's Favorite Dinner...... ......... 115 

Oven Jambalaya . NN 
Oysters St. Pierre . Settee steel 

|| Richmond Hyatt House Fish Batter Ri ae 117 
Sandy's Fish . HT RAV ties want 115 
Sautéed Shrimp . 108 
Scalloped Oyster Casserole RO ee 110 
Scallops in Wine Sauce.. ..............4. 119 
Seafood De Elegance . 109 

WEE SHIMP: CASSCIOICE sy vata blarsalarirorsietateneteane: 111 

~ GO iatie Grad A oa tonc rp ouace 112 
, Shrimp Salad Entreé........... We 
| Susan's Deviled Crab Delight Wie 114 
Tuna Casserole . PEERS. . 118 
Eggs & Cheese Page 
BruinGhiEGGStreregemeamees memes eis wth, a nieisse 123 
Casserole Chile Rellenos . . 129 

Chile Relleno Casserole . 195 
GOOKSEQUIOSH aati t tnt : ; ml o5 
Crustless Spinach Quiche .......... 191 

Dees Soraeill (CES o4 ooo aa Aes conc 1292 
EggiGasserole: -cirajne eee) « Seat Me 120 

How to Enjoy Fondue...................120 
Quiche Lorraine....... Cae 121 

94 Hour Wine and Cheese Omelet 16%} 
Vegetarian Casserole . 194 
Vegetarian Stuffed Peppers........ ...... 124 
Soups & Sandwiches Page 
al Arroz Caldo (Chicken-Rice Soup).......... 129 
Bratton’s Boston Clam Chowder ....... 130 
Broccoli-Cheese Soup....... aaNet 
Cheese Soup...... 133 

Pe ce oe 134 

. 134 


Cheesy Sausage Pitas....... . oe. 
Chilled Avocado Soup.......... 





GOOKS QuIDS ... <<. ssvikree arena epee 137 
Cream Noodle Soup............-+---.-- 129 
Fish Stew Provencale. . - mies 
GaZpachos..... kos ost se seni simp eres 130 
Gazpacho. $.: ... ss sso. .lem os ene 132 
Gazpacho. . 6.0262 00 ces + nee vee 134 
Gopher Sandwiches .. . . RCs dcr . 136 
Mushroom Muffin. .......---5- s+ 2e sees 135 
PieniG Meat Pi@Se emacs eels tstens\ienel eenenrenenen 135 
Pizza. -.. 137 
Portuguese Bend California Sandwiches. . ae 136 
Rice and Potato Soup........- Be een 132 
Winter Tomato Soup... .....- +. eee eee eee 131 
Salads & Dressings Page 
Antipasto Salad . WWReet: tay . 139 
Cabbage and Apple Salad hie eee 138 
Caesar Salad... . NOPE Site dy i GIS 142 
Celery Seed Salad Dressing. . 158 
Creamy Italian Dressing .......-... sees 158 
Cucumber Salad ..... . 140 
Doritos Mexican Salad................... 154 
Eggnog Christmas Salad ..... 148 
Fire and Ice Tomatoes................-.- 144 
Frostedi:SalaGlivnnciiait sc siroeene se NS 
Italian-Style Pasta Salad. ..............--. 139 
Jeanne's Strawberry Salad........... B55 
Jello:Salac}. yi anes esc evens eteterd one ere ware 191 
JellOXSUPFEME spat eteie s/c oy cieeUelena reece eae 153 
Layered Salacl ivi siscrvcs ayeys's atte eet nee 140 
Macaroni Salad ... espn eees Seiten 38 
Mandarin Orange Salad........ 142 & 146 
Mimi's Tomato & Avacado geaes sedygfttay, a 157 
Molded Shrimp.......... 5p 158! 
Mustardy Dressing... . ; . 156 
P's Pasta Salad. ....... .. 138 
Peas & Peanuts Salad ..  ........... .. 156 
Pineapple-Nut Chicken Salad ......... .. 144 
Rainbow Salad. . Aetnaite Ae ees . 146 
Reqifand:GolaltSalacitrers css 148 
Sauerkraut Salad... . . 157 
Sawdust Sdlad................... .. 149 
TAY dB |) Sallol cg se So cee Treen 52 
Shrimp in Marinated Artichoke Bottoms. Uael45 
Shrimp Remoulade Salad ......... .151 
SHreCGuyoy ite Sell sc ec ee 156 
Strawoemy:Salaclic evvaatatese-eevisractere eee aa 155 
Strawberry Salad Ring............... . 150 
Sweet Salad Dressing ............... eal 58 
Taco Salad. . Se. hee 147 & 150 
TaosiSalaclTOss~. <5 cicijaacate stents] aaa 143 
Tomato Refresher Salad........ sae 149 
VegetableiSaladicy sa: ntsc nee .. 141 
Vegetables Italian Zesty....... ... 143 
Watergate Salad........... .. 154 
WestiIndies:Saladi= 2.2%)..5- suc ee eee 149 
Won Ton’ Salad", 2 occ... een oe ae 147 
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Sauces & Marinades Page 
All Purpose Spaghetti Sauce.............. 162 
Barbeclic: SaliGe:ciuc serene e eek ee ees 160 
California Marinade .......0.......005-- 163 
Cibola Brenda’s BBQ Sauce .............. 161 
Granbemy sRelistiics Som ets wel winrar si . 164 
HotUMUustarGincs ee iar scan es 159 
Jim: (sles Ow@SaUGSsaei eee cee eee ee 163 
NIGUIG Fire; Rareereeere ete Here msl ter wins 159 
Meat! Marinad@msteres- 6 srfomsectien ps oem 164 
Mexican Jalapeno Jelly...... . 160 
Pesto: AllavGenovese!.- sk sn ces ees ee - 165 
SpaGhetuleSaliGGecpiae sicis ooreerceies wee 2 165 
Tennessee Barbecue Sauce. ............ 161 
Vegetables Page 
BaGOnmiBakKeGiBEan sass. anite xe» wwimionis vom 171 
BakeG Bananas... 6. ack int en pe ae sme . 167 
BakacBeass sete we cs ulgce awe 173 
BakeG:Beans: .. <<a cee secs A973 
Baked Squash Casserole ...............-. 188 
Blackeeved |Peasiee 8 su. $u).5)--steents . 168 
Broccoli Casserole ............ . 168 
Broccoli Casserole . 169 
Broccoli Gasserole: .6 ss. an Glade OSes oes 170 
BrocGoll Gasserole.. . disc ne ote es . 179 
Broccoli Cheese Casserole ............... 169 
Kdbbageti@nental: «2c. nulrlen<. bs emer 175 
SdIT@ i @aSSCI Ole cy ces. cles seas x, Bees iene 173 
Carrots Puree . 174 
Cheese Potato Dish 179 


Cheese Potato Dish Variation es x. . a 179 


COM TOnalGrOwaG ss «a ccascwassues ae . 168 
Com Pudding.......... 176 
Corn Pudding. : 177 
Creamed Spinach with Crunchy Topping . 186 
Creamy Celery Bake............ ears! 
Dixie Sweet Potato Bake eta . 185 
Easy Artichoke Hearts Casserole . 167 
Eggplant Casserole TE, 
Eggplant Creole . Soe .179 
French Fried Onion Rings . . 178 
Garden Skillet............ . 166 
German Hot Potato Salad . . 178 
Holiday Green Bean Casserole 180 
TIGIDCAISaIaG aes meals onan ee ne 181 
Hungarian Paprikas Potatoes - ieee 2183 
Marinated Carrots. ae . 176 
Microwaved Mexicali Com Casserole. BAAS 


Mixed Vegetable Casserole. ..... = sree te 


@rangeGlazedi Yams, 6 is nee ee . 185 
Oven Browned Potatoes . 180 
Potato Casserole..... ........ . 180 


Potato Casserole... .. / 181 
Potatoes with Sage and Parmesan == 103 
Pot Luck Potato Bake ..... . 182 
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RatctOUlleas Pes cue vase eee ee ee 192 
Scalloped Tomatoes and Artichoke Hearts . . 189 
Scalloped Tomatoes and Cucumbers ...... 189 
SHOE? PEG GasserOle ls focc ive coiniacles es Sone 192 
Spanish Baked Beans................-..5 172 
Spicy Baked iBeans..< Se. ok ele ee ce ome ee 170 
SpinachiGasserole kc ecnick ces sie eke ues 186 
SPIMACOANUIG Elton cesieate tren oicrcie care lore 187 
SPD INACMESUIPNISC Panis aaicuvsich nies <e.siwiersiolote: § 187 
SOUS GCAaSSCIOlees. sexes) oso hice mre he mmeitete 188 
StufeciPotatoesivns << <a! nan sivees eens ... 184 
Sweet Potato and Marshmallows .......... 183 
Sweet Potato Casserole..........0......- 185 
Tom's Patio Potatoes ...... ale bet . 184 
Vegetable Medley........ Rated are . 193 
Vegetable Stir Fry............. Be olen 166 
Vegetables A La Grecque................ 191 
ZUIGCIUMPALL IGN ieee oie ies! rns soe Maeve 190 
Zucchini Casserole... . . 187 
ZUICCHINICASSETOIE es nis ts ws iret aera eee 190 
ZUCCHINI[PANCAKES fo asc wera ee eee ee 191 
PAIGCHMPEATITICSON sage e esc wicta'o ee vaccine 188 
Rice & Pasta Page 
Almond Poppy Seed Noodles . 203 
Baked Spaghetti....... . 199 
Brown Rice....... 196 
Diane's Microwave Red Rice. . 195 
Fettucine Alfredo....... 197 
KGET SIRIC Ca creates one oncver sess . 195 
Individual Spinach lasagne, . 198 
Lasagne : . 201 
Maceroni and Cheese - 200 
Macaroni Cheese Deluxe.......... 201 
Meat Sauced Manicotti....... 902 
Mexican Hominy . . 196 
Mostaccioli Mosta “Quick” ee: . 197 
Noodles and Cabbage (Kluski i Kopusta) . 196 
Oven Fried Rice. ne 195 
Pasta Primavera... wohis . 203 
Pasta with Ojl and Garlic . . 199 
Rice Casserole .... 194 
Rice Trio anys RN a IL 194 
Sailboat Spaghetti............ 200 
Spaghetti with Quick Skillet Meat Sauce 198 
Stuffed Shells. ee 900 
Wildrice Holida ay Casserole. . 194 
Bread, Rolls & Coffee Cakes Page 
Applesauce Bread... .. 917 
Apricot Almond Bread........... 218 
Banana Bread or Cake . 990 
Banana Nut Bread 914 
Banana Poppy Seed Bread 219 
Beer Bread 913 
Beer Bread 991 
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Beer Cheese Bread...................... 917 
BuobIeIBread cempaeic hy eho entenaas 912 
BUGhtal(NUtGRO|) eeaenesenenen nnn 990 
Casserole Swedish Rye ...............--. 918 
Gheese: Breachiti.euom che eye atoms nee 991 
Cherry Streusel Coffee Cake .............. 906 
Cooks’ Quips..... ..... Sete py tee 929 
Crumb Coffee Cake .................. .. 215 
GrunchiGakessemermnas tl aen eae “sor teem 909 
Dapple Apple Bread... ....... ........ 907 
Dilly Breach Rey cheye  Minet eae meee 905 
Great Grandma Tar’s Raised Doughnuts 
(Hungarian Fawk).............. ; . 209 
KUGION a aia's Serit ue Nese ore ee irr tical ates 910 
LightiBreadl Xen eumen act areee ee Ecol be) 
Limitless Bran Muffins.................. 914 
@niOn:Breac save: ssaeewwec seven wank «levee manors 904 
Pizza Crust ...... . 206 
Poppy Seed Coffee Cake . Serre tae eli 
BOM PKINEBr CaCl eerste teers eee ee O//, 
Pofanpodeln) Wks) (ASL eo cee 999 
Quick Doughnuts............... 911 
Raisin Nut Strudel..................... 913 
Rich Homemade Rolls........ . 204 
Sour Cream Coffee Cake......  .....-... 912 
Sour Cream Coffee Cake ............. . 208 
Sweet Monkey Bread. . aie HeuP CS Tb ay HOO 
Sweet Monkey Bread Variation. Ai or eet 216 
Wellonen Banana Nut Bread.............. 919 
Zucchini Bread..... Liste Meares . 905 
FAVA RNAS solv ainnu Shodudconec: 216 
Cakes Page 
Almost Homemade Carrot Cake .. . . 250 
Apple Butter ‘N Pear Flipover......... . 246 
JADDICIKUCNENT: sid ertechaten eaitehyatiercans 946 
Banana Chocolate Cake.......... nce zy 958 
BrOWMNIEG:.GaKe cic csearnei erect . 959 
B.T.S. Cake . a Bee Cocoa rate) 
Bundt Poppy Seed Cake Hea hay Shy ane . 937 
ButtercreannirOStilG mermumaserelmavelelsne 951 
Buttermilk Pound Cake...............5, 932 
Ghemy.MaGIGict, eta sutediterreree sia ehietete ects 240 
Chocolate Apricot Torte.......... . 259 
Chocolate Cake hr ate aetaei sh antic .. . 262 
Chocolate, Chocolate Chip Gakencsiek ccansraccts 960 
Chocolate Cream Cake..........-....000- 960 
Chocolate Pound Cake ............. . 952 
GhOGOlate) FrOStING Wecsesmareeuss ett etictt eters 255 
COCONltGake nee i ae ee ere 934 
Cold Oven Pound Cake.......... RH 
Cook's Choice Carrot Cake .. ........ 248 
Graney: Grinch mers caeuiereee serene cs 944 
Cranberry Spice Cake ... . 238 
Cream Cheese Frosting ........... 247 
Crazy Mixed-Up Cake ................ 957 


Debbie's Pistachio Nut Cake.............. 935 
Dumbo’s Dream Cake ................... 996 
DUM! GOK? «0. si0'e' +: cisyasssc tere nn re mre 230 
FreshyApple Gake: 22. . 22 i euinersaiisrsennels 951 
Fruit Gocktail Gake .........-..-.seaeeeme 953 
Fudge Ribbon Cake......-.-.-----...ee 954 
Gooey Butter Cake. ......-++-+-c+ssnuee 998 
Grandma Christiansen’ S ; Wedding Cake ..... 937 
Hawaiian’ Gake: ic. cas sins: rletetelenatete ene 932 
Heavenly Strawberry Cream Cake.......... 943 
Hummingbird Cake ....- 2... - 2s eee ees 999 
leeiGream)\Gakeis «cca hleletetsetater st tercremnenenen 9592 
Italian Cream Cake .........0.---0--- . 995 
Japanese Fruit Cake...........-- Be od Gr 997 
selloxGaketenriemterusieens ce oe 936 
NSNYAROM Fe ieee reve at scale vote! soya ek earn . 240 
Jewish Apple Cake .......... 2-220 - eee. 244 
Kentucky POUnGli @akenyreretelstets reteset 999 
url ay (kammeIn Gale.) nade ber cu eo ese 949 
MaroleiGake:, cvs,s:<tesicrezecaineors ters rey ote ater ores 953 
Merry Field Apple Cake............. ey 45) 
Mississiopin MUG Gakejene cirri enisieersterenatenens 958 
Molded Strawberry Jello Cake ............ 936 
Mom's Sour Cream Chocolate Cake........ 961 
Moon-Shaped Cakes.......... ee acatyeds 933 
My Mom's White Frosting ................ 256 
@atmeal/Bake iki .ycrtekeereheeena nase . 298 
Old Chocolate Cake .............. . 969 
Pea Pickin’ Cake ........ RP let soe Or 4 USES) 
Pecan-Filled Cookie Cake................. 954 
Pineapple’ Gake svi. 2. cis'a ans,0:e sete eee a 939 
Pineapple Carrot Cake... ............. 247 
Plum Cake....... Wit seal soac 938 
Polymesiani Gak@tene: g)<) iain . 234 
Poppy Seed Cake with Cream Sherry. . 936 
Pound Gakes. 328 2805 «craic tee ene 930 
Pumpkin Cake. . CET ae a ce out 949 
POMpKIN'SDIGSs RO} |Peeerennesea nena 941 
Red VelvetGake iio. a aur ereterte ia retire 2963 
RUIN GAKG).:2, \aavsahe teves oe cketene een au ee een a 933 
Sour Cream Chocolate Cake ......... . 961 
Sour Cream Pound Cake with Pineapple 
GhocolateiGhiOSaerieiiier annette 931 
Tony's Double Chocolate Sour Cream Cake 
with Chocolate Chips ................. 256 
Ultimate: Garrou Gakeyersnisiseta eure ae 949 
Walnut Torta ssn... (oes <> so cnt seca 239 
YUM: YUM ake ss ciatsesen ce tiee a ee 950 
Pies Page 
All American Apple Pie ................. 967 
Banana @reann} Picken ens sean 976 
Chocolate: Chip iPle™: is sen. ane 270 
DerOy/ Pie 5.2. ncaa in eee na 972 
Fresh Strawberry Pie with Shortbread Green 966 
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Frozen Raspberry Pie.............055. oo QB 
FUG PICS a cin cacao tthe antes . 272 
Gingersnap Apple Pie...............- ... 268 
Grasshopper: Pie..:.svcnlercracietises ele aeeopee ts:s 974 
HeavenlyPies (ec See ee ee tn aeeers 973 
Impossible Pumpkin Pie ...............-- 967 
LSMONFreeZei Piekianerneieters ai eeet beaker valet 275 
Lemonade! Pigs. acer taters catch mcie 975 
Maggie's Pecan Pie ........... 0c .e eee eee 971 
Mother's Blueberry Pie.............---. 969 
MUG Pilezeeewsteuer.c a ccnn c aise mantra shen alike 965 
Nut Cookie Crust for Pie ................. 979 
P@GaniRiGevetnac alter eeiese hale relearn oo ID 
Pennsylvania Dutch Shoo Fly Pie........... 971 
PRINSHRUM Plater sevek tc sieteists tia cwtciecet tree ok 274 
Pineapple Pudding Pie ................ .276 
Spicy Pumpkin Pie............... sg A AD 
SaiPiN| Rell REG oo gas donor eememeedisue bos 969 
Strawberry - Rhubarb Pie ............ .. 268 
Strawberry Yogurt Pie ..............--. 966 
SUIPNISGIPIC syle ee os dels Peters T one ee OD 
Vermont Maple Nut Pie... .............. 269 
Cookies Page 
Banana Oatmeal Drops.................. 280 
Best Oatmeal Crisps............. ....... 286 
Butterscotch Fingers............... eae 978 
Ganclyi@aneiGiispwve eisai veiw stale ences aye eevee 983 
CarameliBrowmleSwemercrsae eee vine sites 290 
Gemyaw inkSweewraraciceisrskietiare «fr ccc csiste 3 980 
Cream Cheese Cookies... ........-.0.. 983 
Date and Walnut Bars ......... Se a SeIOe 290 
Double Chocolate Cookies............... 977 
Fresh Glazed Green Apple Cookies........ 277 
FUMMeIE CAKES sie tere eierctics spsveteetareseey cleus . 288 
Glazed Pumpkin Cookies..........-...... 978 
Ki Ceetee Malan erreererevarccs & attctar ete mente . 281 
KOLSGIKitettetecn sh alere. cis avcrarelenesets ee oO 
Lattice Squares (Rascos Teszta). ... 979 
UCIMOMEBAS erakerert bre hvdecet ce Oe 6 iorelss ohm evose asic 993 
Lemon-Pecan Dainties . BPP CS RL OES 984 
Maple Nut Triangles.................. . 285 
Merry Christmas Cookies................. 286 
Mexican Wedding Cakes. . . seo jen sto 
MO]ASSEStGrIMKlESteitind scare o'ctsls cteresernieks e2elecer= 987 
Molasses Spice Bars ...............0-- 987 
MOSAIC COOKIES renee cet aiekslyiabo vig-shs.> 989 
INO-Bake;GOOKICS icc copie ccs e ee ses OS 
Oatmeal Chocolate Chip Cookies.......... 979 
Ornamental Frosting for Cookies........... 294 
ReanUB ten FUCSIES iy, 2 ucieivia ns ntsjacine eleie 288 
Pecan Pie Surprise Bars............. . 289 
HEE) WEBIES «oso saw snosnae . 999 
Poor Man's Squares.............0...05- . 299 
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Pumpkin Bars . Porto . 991 
Renee's Oatmeal Cookies BOs Ba te ome renee 9892 
SCVEMUGVels COOKICS een etnies rece 985 
Sugar Oatmeal Cookies.... ........... . 291 
Super Gingerbread Men................. 284 
Tri-Level Brownies .............0..000 . 994 
Creations & Confections Page 
Apple Cranberry Casserole... ........ . 306 
Apple Crisp... 0.2... .00 0005. . 306 
Augustine’s Flan................ eee OD 
Banana Seafoam. .......-.......++.+.+-- 308 
Becky:SiBrittlesrmercrersto et wrasse ca. muesuantcebous ae 321 
Best Ever Cheesecake ............. 295 
BirclisiNestSiac nets ons cite cis sceie . 322 
Bird’s Nest Variation ........... 5 ee) 
Blintz Souffle ...... ah at) a Aen re be 320 
Buck's Banana Pudding . Mt Seater Aste hele S 305 
Butterscotch Torte............... BA OOT, 
Catherine's Cheesecake.................. 997 
Gheesel@okemmnrrre ante ella sth aes Serkiece of s7s 303 
Ghemiesiinial GlOUC inserter streets ialcstes 309 
Chocolate Cream Torte ...............5. 310 
GhocolateiSallceme ieee eles - 327 
Chocolate “Philly” Fudge... . eh5) 
Christmas Holly ... sae . 395 
GhristmasiGiftnl Offeeiretsms sereie elects eine 323 
Circult City Cheesecake ................. 996 
GocoalGneesecakewenmenminr ven tei en. 301 
Cold Raspberry Souffle . . 319 
Cooks’ Quips........ . 397 
Date-Granola Delight Balls. . 329 
Delicate Lemon Pudding . 314 
Dessert Delight. ... . 310 
Diane’s Fruit Medley . . 313 
Divinity Fudge ....... . 324 
Easy Cheesecake . . . aia PERK bea aeRO. 
Easy No-Cook Divinity................. 324 
Easy Peach Crumble ................ 314 
Frozen Mocha Cheesecake ...... . 300 
Gelatin Ribbon Loaf............ . 312 
German Chocolate Cheesecake . 300 
Gourmet Strawoerries in Cream ...... 319 
Harvest Pumpkin Cheesecake .. . . 299 
Hazelnut Cheesecake. . . . at os SRE) 
tole (Cue FW, Soa ee po oauigonab sect 
TOMRUGGes GrunGiiwer sere aiie ete se . 312 
Individual Baked Alaskas... ......... . 308 
Joy Fitchpatrick’s Cheesecake .. . 304 
Lemony Cream Cheese Squares... ...... 313 
FEMOmnyFlUffaseeiaten sseccntsieleisteets . 316 
LittlerGheese;@akes: er seh ts caslcssclalesie ste 302 
Little Southern Cheesecake .......... . 301 
Miniature Blueberry Cups . 302 
My Mom's Best Fudge........... 0.00005. 393 
No-Cook Se Vanilla Ice Cream. Shores: 326 
PalaCSINta ences oomrclcoee aster eerne 315 
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Pam's Fruit Cooler .............0--22005- 311 
Peanut Brittle’ .:.0:.+ «sc «re etoheiokeretout tara 321 
Pots De Creme Au Chocolat.............. 316 
Pretzel Surprise): Son. 1. elawrepercieine ale 317 
Pretzel Surprise Variation. ............-.-. 318 
Prize-Winning Chocolate Cheesecake....... 398 
Ricotta Pies. .t.aiensaneietlerec cere ates 318 
Rocky 'ROaG). <n cmaieteoeuncret eee 325 
SNOW Creams s:: 4)s ssistasnianels eto ltereener tatters 316 
Strawberry MOUSSE .... 2... 60 eee eee ee ee 317 
Sunmaid Granola..............20++e000e 326 
No-Cook Country Vanilla Ice Cream........ 326 
Yummy Bread Pudding ................-- 309 
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—Notes— 





